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Here’s the way we'll start the day! 


‘ 


Before long, now, Sis can hang a “‘do not disturb” sign on the door and splash 
about in a bathroom as sunny as this one! You'll have a dressing table, maybe, recessed 
in the wall... and glass-enclosed towel cabinets within tub’s reach. 

There’s no maybe about those towels, though . . . they’ll be the smartest ever! 
Cannon’s planning colors to give your schemes a start . . . bright-keyed 
shades, in thirsty textures . . . matched sets by the heap! 
As soon as government needs permit, we'll have them ready for you. 


Sturdy towels, of course, that wear long . . . dry dry. And because 













they’re Cannon . . . really value-priced. Cannon Mills, Inc., 


70 Worth St., New York City 13. 
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Famous MODEL... Smart 


“Smiles are important business in our family”... 
says top-flight model, Margaret Johnson 


NE OF Manhattan’s most fabulous 
O mothers is Texas-born Margaret 
Johnson, who has found time for a model- 
ling and a radio career . . . while bringing 
up two beautiful children. 


Not least among this career mother’s 
concerns is the care of her youngsters’ 
teeth and gums. For no one knows better 
than a “cover girl” how important a smile 
can be. So 6-year old Hank and even 2- 
year old “Miss Blue” are already em- 


barked on the dental health routine with 
which Mother safeguards her own famous 
smile: regular brushing followed by gum 
massage with a little extra Ipana Tooth 
Paste. 


Thousands of schools and dentists all 
over the country are teaching this dental 
truth today: that a radiant smile depends 
on sparkling teeth...and that firm, 
healthy gums are vital aids to sound, 
sparkling teeth. 





Sing for your Supper is the rule of the house at the musical 
Johnsons’. The same close harmony prevails in the care of 
teeth and gums. For Mother knows that today’s soft, 
creamy foods don’t give gums the exercise they need—that 
Ipana is especially designed, with massage, to help gums 
to healthier firmness. 
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Firmer Gums—Brighter Teeth with 





MOTHER 





High time for bed time often comes when radio-singing 
father Travis is still at rehearsal. He knows, however, that 
the nightly Ipana workout on teeth and gums will not be 
missed. First, because the youngsters love this clean-tast- 
ing dentifrice. And, second, because Mother will see to it 
that teeth are cleaned and gums massaged to speed up 
needed circulation. 





Just like Mother. After some earnest tooth-brushing, Hank 
and little “Miss Blue” massage with Ipana, too, to guard 
against tender gums. Among adults, sensitive gums often 
signal their warning with a tinge of “pink” on your tooth 
brush—a sign to see your dentist right away. He may merely 
suggest, as so many do, “the helpful stimulation. of Ipana 
and massage.” 





What parents don’t knOW about the importance of gum mas- 
sage is common knowledge to many children. For the 
proper care of teeth and gums is being taught in classrooms 
all over America today. Also, 7 in 10 dentists recommend 
gum massage, as shown in a nationwide survey. More, sur- 
vey shows that dentists prefer Ipana 2 to 1 over any other 
dentifrice for their own use! 
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HOME HEATING HAS 
COME A LONG WAY 





A CENTURY AGO people who could afford them 
used stoves of this type to heat their “sitting rooms” 
—the only room in the house where folks could sit 
down in any degree of comfort during cold weather. 
Frequently it was necessary for an entire family to 
huddle around “the fire” in order to keep warm. 





TODAY thousands of homes have Detco-HEat— 
and every member of the family enjoys healthful 
warmth in all paris of the house at all times. DELco- 
Heat automatically keeps the temperature at the 
comfort level with any kind of fuel—oil, coal or gas. 


We are still engaged 100% in war production but 
we are keeping that dream home of yours in mind. 
After Victory we will manufacture Detco-Heat 
equipment of advanced design in keeping with General 
Motors standards of quality. Place a reservation 
order with your local De.tco-Heat dealer NOW. 












DELCO-HEAT 
RESEARCH AND 
DEVELOPMENT 








SPEED THE VICTORY— 
BUY MORE WAR BONDS 
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DELCO APPLIANCE DIVISION 
General Motors Corporation, Rochester , N. Y. 
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Regular 
check-ups 
cost less than 
large repair 


bills! 



















Today, the old adage, 





‘“a stitch in time saves nine,’’ 
holds special meaning for car owners. ... 
The wise woman 


takes her car to her Chevrolet dealer 


aoa UUW w 


for a skilled check-up 





at regular intervals, 

and so avoids 

many of those more serious troubles 
which mean large repair bills. . . . 
Follow this sound rule— 

have your car serviced regularly— 
and be sure to have it serviced 

by your Chevrolet dealer, 


member of America’s leading 
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MODUFLOW COMFORT Leom cedling Io floor 





See how Moduflow smooths out the up-and-down temperatures 
caused by ordinary control systems. Shown above are actual temper- 


ature recordings taken in two identical houses — one with and one 
without Moduflow. Without Moduflow, temperature varies as 
much as 20 degrees from floor to ceiling. With Moduflow there is 
comfort temperature from ceiling to floor. 







Tomorrow's Apartment will have Personalized Heat . . . with Moduflow. 
MINNEAPOLIS-HONEYWELL REGULATOR CO. a 
2795 Fourth Avenue South, Mi polis 8, Mi t 


Please send my free copy of “Heating and 
Air Conditioning the Postwar Home.” 








~~ 
| Name 


Send for 
this book | Address 
FREE! 
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| Cty State 


Keep them Winning — Buy MORE War Bonds! 
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The homes of tomorrow will demand heating comfort far beyond our 
present-day standards. For, in the average home of today, equipped 
with ordinary on-and-off control systems, temperatures in cold weather 
may vary as much as 20 degrees from ceiling to floor (see chart left). 
This means that heat is being wasted at the ceiling, and floors are fre- 
quently cold and drafty, uncomfortable and unhealthful. 


But Moduflow, Honeywell’s newest Control System, will correct this 
situation. By an ingenious method of control and supply, Moduflow 
nearly equalizes ceiling and floor temperatures. The heat formerly 
wasted at the ceiling is used to increase temperature at the floor; re- 
sult — Moduflow Comfort from ceiling to floor. 


Every home or apartment, however modest, can afford the greater 
comfort and heating efficiency provided by Moduflow. Learn how 
easily and inexpensively Moduflow can be installed in your present 
heating system or new home after the war. Get your copy of ‘Heating 
and Air Conditioning the Postwar Home” — the booklet that tells 
how Moduflow will create a new standard of comfort in house heating. 
Mail the coupon today for your free copy. 


MODUFLOW 





The New HONEYWELL an Control nein 
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ACROSS THE EDITOR’S DESK 





How Can the Home 
Shape the Future? 


_— of us who have suffered from an ingrown toenail 
will remember how completely that affliction monopolized 
our interest. For a while we forgot all about the perfect func- 
tioning of the rest of the body—and probably felt pretty sorry 
for ourselves. 

In a broader field the very completeness and efficiency of 
our news services—the newspapers, magazines, and radio— 
make all our public ingrown toenails and national and inter- 
national infections loom disproportionately large in our minds. 
Decency, honesty, fairness, and industry rarely make news, 
precisely because they are the common rule and not the ex- 
ception. 





AN EXPERIENCED BUSINESSMAN told me recently, ““My book- 
keeper made an error in compiling an invoice last month, and 
the bill was sent out for a sum substantially less than the money 
due. The error would never have been discovered, and the 
creditor knew it; yet his check came to me for the correct 
amount, with a note of explanation. [ like to think that busi- 
ness is conducted on that sort of basis, and I am convinced 
that, in the mass, it is.”’ 

I remember a lovable old man who had spent his life as a 
clerk for a railway company. When old age at last made him 
inefficient, he was given minor duties within his powers, sim- 
ply because his superiors were convinced that if he were pen- 
sioned, he would soon fret himself into his grave. Today many 
men are loyal employees of that company, principally because 
they witnessed this act of mercy. 


No NEwsPaPER would print these stories, because they are 
not unusual or shocking. Our chronicles are the tales of our 
woes—the extraordinary performances of misfit men and 
women, in high places and in low, who swim to ultimate 
defeat against the current of moral law and human progress. 
Let us not forget that they tell us of the acts of unusual people, 
and that the everyday actions of the great majority of men and 
women are still largely based on justice and goodwill. It is 
in the extension of this area of fairness and reciprocal helpful- 
ness that the hopes of the future lie—in making it, someday, 
the basis of government of cities, states, and nations. That or 
nothing is the goal of progress. 

If all this is true, we are likely to think that people are nat- 
urally and primitively inclined toward fairness to others; but 
here again we should be mistaken. Psychologists tell us that 
babies are completely self-centered and selfish—and mothers, 
I fear, would concur. Cooperation, goodwill, and mutual 
helpfulness have to be painfully learned; they must be taught. 
They are taught in the home, by precept, by example, by 
punishment. They must be honored in the home, or it is no 
home at all, but a madhouse and a jungle. 


PossIBLY THE SOLE substantial hope of the world is the home. 
Perhaps, in the home, and in its auxiliaries, the school and the 
church, justice, tolerance, fair play, and goodwill may be so 
thoroly taught that their practice will ultimately expand to 
larger and larger units, until at last the world becomes, in 
effect, a family. That, at least, is the solid hope for the future; 
to bring it about is the formidable and challeng- 
ing task of that eternal and fundamental unit of 6. 
society, the home. ‘ 
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Advertisement 


VITAMINS 


Summer meals found wanting 


Astonishing, in vitamin -conscious 
America, are the following facts. 
Moreover, they are documented by 
studies including the survey of na- 
tional eating habits issued by the 
United States Department of Agri- 
culture. The facts: 

That literally millions of the na- 
tion’s families were eating meals 
deficient in essential vitamins and 
minerals. 

That average summer diets lacked 
essential vitamins and minerals just 
as much as and often more than 
winter diets. 


Summer sun not enough 


Through this evidence, the prob- 
lem of “hot weather slump” and 
loss of energy—common to so many 
in summertime—may be viewed in 
a brand-new light. 

Mistaken are those who think 
their vitamin and mineral supply is 
adequate in summer just because 
they eat more green vegetables, more 
fresh fruit, get more sunshine. 





VACATION Days 
... more enjoyable with buoyant energy 


Contrary to the belief of many, 
sunshine contributes Vitamin D only 
—just one of the six vitamins known 
to be essential in human nutrition. 


Theory disproved 


Other reasons why our summer 
eating may not include enough vita- 
mins: (1) most of us eat less food; 
(2) we eat more starchy foods, less 
meat, more liquids; (3) vegetables 
popular in summer diets (sweet corn, 
for example) are often poor sources 
of Vitamin A and Iron, while leafy 
vegetables have a tendency to lose 
their vitamin content in hot weather; 
(4) cooking robs some foods, even 
fresh vegetables, of part of their 
vitamin content. 

Frequently lacking more in sum- 
mer diets than in winter diets: Vita- 
mins A, B; (Thiamin) and Be (Rib- 
oflavin) ; also the important minerals 
Iron and Phosphorus. 


Disproved, therefore, is the theory 
that vitamin-mineral supplements 
are needed only in winter; sensible 
are those who take extra vitamins 
and minerals throughout the year 
—summer and winter. 


Modern way 


High vitamin-mineral efficiency 
in the average diet, both summer 
and winter, can be achieved by 





BLOOD TEsTs 


. show need for Tron 


taking Vimms. For Vimms supply 
all the vitamins that Government 
experts and doctors recognize as es- 
sential in the diet. 

Besides vitamins, Vimms supply 
Iron—often low in summer diets— 
essential to the body’s production 
of hemoglobin, that gives blood its 
natural red color. You also get Cal- 
cium and Phosphorus necessary for 
strong bones, teeth and body tissue. 


Vimms come in 3 small table’: to 
be taken daily— preferably at break- 
fast. Actually no one-per-day prod- 
uct gives you all the vitamins and 
minerals you get in Vimms. More- 
over, Vimms are pleasant-tasting, 
have no aftertaste. 





THREE VIMMS AT BREAKFAST 
. . assure quota of vitamins, minerals 


The Food and Nutrition Board of 
the National Research Council has 
adopted Recommended Daily Al- 
lowances for vitamins and minerals. 

Three Vimms daily will raise the 
average diet of children and adults 
up to or above these Recommended 
Daily Allowances. 
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THE KITCHEN 


r - 
THAT STARTED WITH )() 








Ix the good old American tradition of vision and 
enterprise, many a woman has started her Youngs- 
town Kitchen with no more than a down payment 
and a dream. When the war is won, more kitchens, 
modern and gleaming, streamlined in steel by 
Youngstown, can be started the same way. 

These will be dream kitchens, Mrs. America — at 
your price. Mass production will make it possible. 
With industry given the right to eee OT a 

plan and go ahead in a fair and  fired—buy bonds 

enterprising fashion. Youngstown oan eget 

again will offer a beautiful and paper — work for 

efficient kitchen to fit the budget Vistory. Then do 

of the humblest of homes. initia 


Awake to the dream that can be 
yours in reality. Feel free to start 
planning your Youngstown Kitchen 
now. The Min-A-Kit Book, with Put Dollars to Work 
its cutout models. (Price 10c) offered The FREE Ameciese Woy 
in the coupon below, will help you. 


Give a Mana Job 





MULLINS MANUFACTURING CORPORATION 


WARREN, OHIO 


Design Engineering Service + Large Pressed Metal Parts 
Porcelain Enameled Products 























Kitchens. 


by Mullins. 
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YOUNGSTOWN KITCHENS 
Mullins Manufacturing Corporation 
Dept. B-745, Warren, Ohio 


Please send me the Min-A-Kit Book. Price 10c in cash. 
] plan to modernize [1] |‘! plan to build FJ 


Street 
Name 
City 













County. 














Wartime Worries Dept. 


By Dr. Frank Howard Richardson 





Doctor Richardson, who has three sons and a 
son-in-law in the Army and Navy, answers here 
some of the many wartime family problems 
presented to him in his daily practice and in his 


conferences with soldiers at an army base hospital. 











@ When my husband enlisted in the Navy, I took a job. Now that he’s back 
in his own well-paid position. he wants me to give up my work, while I 
can’t bear to lose the new interest in life my job has given me. He says 
people will think he can’t support me. I think his real reason for wanting me 
to quit, is jealousy—yealousy of my work, and possibly a little jealousy of 
my boss, too. What should I do? 


A I believe the wisest thing is to let him have his way for the pres- 
ent, while he has so many other difficult adjustments to make in 
his homecoming. Later on, when he sees the wives of so many other 
ex-servicemen keeping on with their work and their husbands 
happy in it, he may change. Or you may change, or children may 
settle this difficulty. In any event, he’ll be more likely to see your 
viewpoint later if you yield now gracefully and lovingly in a matter 
which obviously makes a great deal of difference to him. 





@ My son, who had hitherto succeeded in everything he had undertaken, 
was discharged after six months in a hospital following an injury while 
attending Officer's Candidate School. While visiting his mother and me he 
saw the town honor roll and asked, “Is my name still there?” When I said 
that it was, he replied with a bitterness that frightened me, ““Somebody 
ought to yank it down. I’ve been nothing but a liability to the Government, 
I haven't done a thing for the war.” How can I help him overcome this? 


A Frustration at failure to serve, in a young man hitherto always 
successful, is shared by a multitude of discharged men who suffer 
under a feeling of inferiority. Watch for chances to slip in allusions 
to the feelings of highly educated men who never became even 
pfe’s, or of those unfortunates who sit out the war going from one 
replacement pool to another and never get beyond guard duty and 
K.P. We all have to learn that it takes all kinds of service, glamor- 
ous and otherwise, to win this war. 


. 





@ My husband was treated for “battle neurosis” and discharged, altho he 
was never in actual battle—just one rapid advance of three days and three 
nights thru enemy country, without sleep and in constant danger. He seems 
utterly exhausted, has terrifying mghtmares, and is afraid of something, he 
doesn’t know just what. Noises especially disturb him, and he gets upset 
over nothing. What is ‘battle neurosts,” and how can I help him? 


A It’s not so much actual combat as it is loss of sleep, and physical 
exertion to the point of complete fatigue. Men suffering from battle 
neurosis are not usually considered psychoneurotic; the toughest 
human may succumb to it under today’s terrific conditions. He’ll 
get over it. Encourage him to rest all you can, be sympathetic and 
understanding, but not maudlin. 





@ Our 20-year-old son, a captain in the Air Force, has become arrogant and 
cocksure. He resents the slightest suggestion of advice, caution, or warning 
that his father makes, and he does it with a sneer that infuriates us both. 
Is this what Army life does to every boy who gets a commission? 


A It would have happened as inevitably had your son succeeded 
suddenly in some peacetime vocation. The psychologists would 
diagnose it as the struggle of an adolescent to break away from his 
father’s domination and hence desirable, hard for Dad tho it may 
be. Your son is a man now, even tho not a very experienced one 
Time to stop handing out advice. Treat him as you would any 
other man, and be proud of his remarkable achievement. You’!! 
be happy together when you realize that your parental job is done 


BETTER HOMES & GARDENS, JULY, 1945 











hile 
he 
aid 
ody 


ent, 





ays 
fer 
ns 
fen 
yne 
ind 
or- 








You can give them a lift in more 


ways than one if you will go easy on Long 





Distance between 7 and 10 each night. 


That’s the time many service men 


and 
ung 


are calling home and they’ll appreciate 
ath. 


your help in leaving the lines for them. 
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IN YOUR POSTWAR LAUNDRY 


Laundry days will be leisure days in the 
home laundry of tomorrow. Modern equip- 
ment will do your work for you and in far 
less time. New designs will give you attrac- 
tive, light weight, easy-to-clean aluminum 
in much of this laundry room equipment. 
Clothes chutes, washers, ironers, ironing 
boards, irons, chairs, tables, wall racks... 
even the windows and venetian blinds... 
all made of aluminum for bright, sparkling 


appearance, and years of comforting service. 


ALUMINUM COMPANY OF AMERICA 
1912 Gulf Building, Pittsburgh 19, Penna. 


ce 


ALUMINUM ~ 
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Clipper to Rio 






A Tentative Outline of 
Postwar Air Travel 


By Franklin M. Reck 


» 
Youre standing in your local 
airport building with a ticket in 
your hand, a passport in your pock- 
et, and a folder full of American 
Express checks. The time is a few 
years after the end of the war. 

The green slip in your hand is a 
long one, and the sections on it make 
you think of a Burton Holmes trav- 
elogue: Hometown. Chicago. New 
York. San Juan, Porto Rico. Rio de 
Janiero. 

For the first time since Pearl Har- 
bor it is possible to project such a 
trip for you. Censorship has relaxed. 
Airlines are busy proposing rates 
and schedules to Washington, plac- 
ing orders for skyliners, planning 
passenger accomodations and _in- 
terior arrangements. We can pretty 
well tell, now, what your first long 
vacation cruise by air will be like. 

We might as well get down to 
business right away. The most im- 
portant question is cost. 

Airlines have just reduced their 
rates to about 4.7 cents per mile. 
Most of them are looking forward 
to rates around four cents per mile 
after the war, when their faster, 
larger ships are in service. 


So. FROM Hometown to Chi- 
cago, 200 miles, the charge is $8. 
From Chicago to New York, about 
750 miles, the cost is $30. The pres- 
ent rate from New York to Rio is 
$524, but Juan Trippe, president of 
Pan American World Airways, says 
postwar rates will be about one- 
third that. In support of that posi- 
tion, the company has filed with the 
Civil Aeronautics Board a proposed 
rate of $175.' 

Adding the figures, you get a one- 
way charge to Rio of $213. A round- 
trip ticket will save 10 percent, mak- 
ing the total cost just $383.40. 

If this concept of overseas rates 
comes true, it means that overseas 
trips will come within reach of the 
bulk of Americans. A budget of 
$500, put aside over a period of a 
year or two, will give us two weeks 
in Rio, or London, or Sweden. 
We'll enjoy a Hawaiian vacation 
for $400 and an Alaska jaunt for 
less. 

But not all airlines agree. For 
example, where Pan American pro- 
poses to take us to London from 
Chicago for $160, American be- 
lieves the fare should be $270. It’s 
too soon to say which will prevail. 





at . 
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The airplane that waits for you 
on the Hometown airport is one of 
the feeder planes designed in 1944 
and 1945. It may seat anywhere 
from 10 to 24 passengers. It cruises 
at 200 miles per hour. It’s much like 
the DC-3’s that now service our 
domestic lines. The engineers have 
designed it to land at 60 miles per 
hour so that it can get in and out of 
smaller airports with runways 3,400 
to 4,000 feet long. It sits on a tri- 
cycle landing gear. 


A STEWARDESS shows you to a 
seat. You take your bag inside with 
you and put it in an overhead rack. 
The prewar limit on luggage has been 
raised somewhat. You can now take 
50 pounds of baggage without extra 
charge, and the transocean line 
still allows what it did before, 55 
pounds. 

As your feeder plane rises on 
its one-hour hop to Chicago, you 
reflect on the recent growth of do- 
mestic air service. Up to 1945, air- 
lines served about 300 American 
communities. After peace came, 
medium-sized towns began build- 
ing airports. In many cases, two or 
three nearby towns cooperated to 
build a common port. The Federal 
Government extended aid on the 
order of $100,000,000 a year and 
states helped by distributing reve- 
nues from airplane gas taxes. The 
goal was to link up a thousand com- 
munities by air, and it was this de- 
velopment that brought that fine 
new port with its 4,000-foot asphalt 
runways to your home town. Since 
the service was established, you’ve 
made a habit of flying to Chicago 
in the morning, shopping for a few 
hours, and returning home in plenty 
of time for dinner. 

It’s at the Chicago terminal that 
you realize how greatly air travel 
has changed. This big, new building 
is like a metropolitan railroad station. 
There are shops, restaurants, news- 
stands, information booths, and a 
broad balcony promenade over- 
looking the immense [ Turn to page 57 
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is the symbol of 


ONTTAC 


It stood for good cars before Pearl Harbor... 
It will stand for good cars again ......... 
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Meese 


Even above the special pleasure of sharing music with others are the things that music does for 
you alone as it reaches deep inside, into your private world of memories, ambitions, hopes. 
Sometimes it’s loneliness made into a song by a cowboy under the stars... or primitive sadness 
that’s worked its way into a dance tune ...a love song centuries old, or one published yesterday . . 
Whatever kind of music means most to you will mean even more when you hear it at its best— 


on a Stromberg-Carlson. 


For as Stromberg-Carlson brings you FM and standard broadcast, you will hear all radio programs 
as you would expect to hear them in the broadcasting studio... music with tones you couldn’t 


hear before! Richer. More beautiful, more meaningful. 


When you listen to Stromberg-Carlson clarity and tone, you won’t settle for less. 


HE PLANNED A GREAT BRIDGE... 


FOR HER IT WAS TWILIGHT BY A LITTLE LAKE 








YY 














EVEN GREATER TREATS ARE IN STORE for those who choose Stromberg-Carlson as their 
next radio-phonograph — after the war. For in planning our new instruments we have 
put even stronger emphasis on traditional Stromberg-Carlson features— handsomely 
designed cabinets — glorious tone in radio reception and record reproduction. You can 
be sure that the coming Stromberg-Carlsons, priced in a broad range, will satisfy your 
highest expectations. 


For the ; lio in y } eee 
memantine fa tan « STROMBERG-CARLSON 


1945, STROMBERG-CARLSON COMPANY, ROCHESTER, WN. Y¥. 


BETTER HOMES & GARDENS, JULY, 1945 


CELL SOAs Le haematite eee 








Let) 


Lc 
keep 
rapic 
off 2 
funct 
corn 
and 
leave 
redw 
old 
satisf 
mato 
such 


ei 


pepp' 

Sp 
of the 
the r 
surfac 
balan 
1 pou 

Do 
mulcl 
sumn 


kept « 


If po! 
peara 
larvae 
Hand 
fast o 
large 
or spr 
of lea 


Mexi 
big th 
sharec 
when 
plied 1 
Use cr 
mixed 
or a §] 


BETTER 








ees ie 


Last Call for Harvest 


By Seott Bostwick 


Smart planning and maintenance count more 


than brawn in the garden this month and next 


Let Mulches Save Time and Crops 


Loose mulches over the soil can 
keep the soil cool. They check too- 
rapid evaporation without cutting 
off air neccessary for healthy root 
functioning. Straw, leaves, ground 
corncobs, peanut shells, spent hops 
and peavines, grass clippings and 
leaves raked from lawns, shredded 
redwood bark, strawy manures, and 
old sawdust are some of the most 
satisfactory. Blossom-end rot in to- 
matoes can often be avoided with 
such a mulch. Cabbage, eggplants, 





peppers are others which benefit. 

Spread a 2- to 4-inch layer of any 
of these mulching materials between 
the rows after first cultivating the 
surface lightly and broadcasting a 
balanced plant food at the rate of 
1 pound to about 75 square feet. 

Don’t attempt to work these 
mulches into the topsoil. For this 
summer’s benefits, they should be 
kept on the surface. 


Three Beetles to Outwit 





If potato beetles (A) make an ap- 
pearance, be sure you get the pinkish 
larvae, which do most of the eating. 
Hand-picking is certain and fairly 
fast on small potato patches. For 
large plots, use special potato dust 
or spray with paris green, arsenate 
of lead, or calcium arsenate. 


Mexican bean beetles (B) are a 
big threat to beans; these would-be 
sharecroppers should be downed 
when they first appear by a dust ap- 
plied to the undersides of the leaves. 
Use cryolite, 1 part calcium arsenate 
mixed with 9 parts hydrated lime, 
or a specially mixed garden dust. 
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Cucumber beetles, striped and 
spotted. (C) Keep vines of cucum- 
bers, melons, and squash dusted with 
cryolite or with calcium arsenate 
mixed 1 part to 15 of gypsum. 


Tomate and Cabbage Worms 





Hand-pick the huge tomato horn- 
worms. Use paris green, calcium 
arsenate or cryolite on young cab- 
bage plants. But change to a rote- 
none-bearing dust when cabbages 
approach eating size. 


Cern-Ear Worm Controls 


Where the messy inroads made 
by corn-ear worms are a problem, 
stop them by one of these methods: 
1. Inject white mineral oil into tips 
of ears just as silks are turning brown. 





Or better yet, use oil containing a 
toxic fumigant with special applica- 
tor sold for this purpose. These oils, 
leave no taste or odor behind. 2. 
Cut off 2 inches of ear tips, includ- 
ing silks, after silks are brown and 
pollination completed. Inner husks 
will grow out sufficiently to protect 
ears from birds but you will have 
removed small ear worms. 3. Knot 
a clove hitch of cord about ears as 
soon as ears feel firm inside husks. 
Ears swell normally below knot, 
but worms cannot pass the cord. 


Onion Thrips 


Onion thrips. You can suspect 
thrips if onion foliage turns grayish 
and tips brown. Direct spray at point 
where tops separate, using 1 tea- 
spoon of 40-percent nicotine and 
1 cubic inch of soap to each gallon 
of water. Keep rows cultivated 
cleanly. 





QT WIGHT SLEE? Zep 


in your G-E Air Conditioned room 


The Sandman always works fast in this room. Because 
here he has air, as well as sand, in his bag of tricks... 


Air pleasantly cooling —like the touch of mother’s 


hand... 
Air that’s soothing as a lullaby... 


On hot summer nights, there’s nothing quite like modern 
air conditioning to bring quick, restful sleep. Thousands 
of families are now enjoying the General Electric air con- 
ditioning equipment they had installed before the war. 

When we can again produce equipment for air condi- 
tioning homes, you'll find even finer G-E equipment. 
There'll be systems for conditioning entire homes, and 
compact units for single rooms. There will be precision 
control of temperature and humidity... G-E Controlled 


Weather. Remember to SEE G-E first. 
General Electric Company, Air Conditioning Department 


Section 5147, Bloomfield, New Jersey. 


BUY...and hold...WAR BONDS 


Air Conditioning 


GENERAL @ ELECTRIC 








News, Monday through Friday, 6:45 p.m., EWT,CBS 


Tune in: The “G-E HOUSE PARTY,” every afternoon Monday through Friday, 4 p. m., EWT, CBS 
...The “G-E ALL-GIRL ORCHESTRA,” Sundays, 10 p. m.. EWT,NBC... “THE WORLD TODAY” 
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“HOW BIG Is YOUR 
PIGGY-BANK, POP 7?” 





Yes,_Dad, stop for just a moment and think about your own “piggy- 
bank.” Like every father, you are trying to fill one so you and your 
family can face the future with financial security. The home you’re 
buying... the War Bonds you hold. . . your life insurance. . . your 
savings account. . . they’re all going into your piggy-bank. Yes, your 
Social Security payments, too. 

But do you know what your Social Security benefits will be? Will 
these benefits, together with your other savings, be sufficient to pro- 
vide a comfortable home for you and your wife when you reach 65? 
Would there be enough to take care of your wife and youngsters if 
they were deprived of your income? 

Social Security benefits never exceed $85 a month, and most fam- 
ilies can expect considerably less. However, with these benefits as a 
foundation, many fathers are building their own program of security 
with the help of Life Insurance. By getting the facts now, and invest- 
ing regularly in Life Insurance, they are guaranteeing financial free- 
dom for themselves and their families. Let a Mutual Life Represen- 
tative show you what you can accomplish by teaming up your Life 
Insurance with your Social Security. 


FREE Social Security HELPS 


An instructive and helpful booklet for calculating future 
benefits from Social Security and your Life Insurance 
..+ plus a handy file for keeping together in one con- 
venient place, all the official records you will need later 
to collect Social Security benefits without costly delay. 
Mail the coupon today. 


Our 2nd Century of Seruice 


THE MUTUAL LIFE 


INSURANCE COMPANY of NEW YORK 
"Firs in Snerica” Lewis W. Douglas, Pesient 


34 NASSAU STREET NEW YORK 5,N.Y. 
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VETERANS: KEEP YOUR GOVERNMENT LIFE INSURANCE! 








ow to Reduce a Fireplace 


By Kay Ringe 





Before 


Heavy side pillars and a massive mantelpiece did no good for this 
fireplace, already too yawning and heavy with bricks for its room. 
The alteration, which consisted of livening the whole effect with 
delicate molding, white paint, and new wallpaper, has brought 
the fireplace down to a scale which fits it better into its surround- 
ings. Notice the use of wallpaper on the door at left; it saved the 
labor and expense of refinishing the door and serves, by subduing 
the dark coloring, to minimize the effect of too much woodwork 








After 





Irs anybody’s guess as to how 
many thousands of fine homes have 
been built in the past with leering, 
muscle-bound fireplaces that dom- 
inate the whole room by the sheer 
weight of their presence. We'll sim- 
ply say ‘“‘thousands,” as we've 
guessed above, and let it go at that. 


Every one of these overbearing . 


fireplaces, tho, has its own distinc- 
tive characteristics—each one pre- 
senting a new, tho small, problem 
to lick when it comes to remodeling. 
This one, in the home of Mr. and 
Mrs. Oliver Crowther of Portland, 
Oregon, needed _ no _ structural 
changes, but only variations in its 
treatment and color to make it far 
more attractive. 

The architect who came to the 
aid of the Crowthers was Mrs. Mar- 
garet Fritsch. Her solution was 
merely to remove the heavy side 
boards and jutting mantel which 


served only to make the fireplace 
opening a cavernous maw. A very 
simple molding was then placed 
over the face bricks a few inches 
away from the opening; the bricks 
between it and the opening were 
painted white. From the molding 
on out, the bricks were faced with a 
smooth surface (plaster or panels of 
plasterboard would serve if this were 
your fireplace) and over the new 
smooth surface was laid the same 
wallpaper used to freshen the rest 
of the room. 


ABove the fireplace opening, a 
shallow and delicate mantel was 
placed, with a graceful molding 
support centered beneath it. 

No other changes were necessary 
to complete the job other than paint- 
ing all of the room’s woodwork the 
same tinted white as that used 
around the fireplace. 
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You’re luckiest of the lucky if you can get Swift's 


identified Beef. Now as always it’s the very best. 











y yore days it would be a kitchen tragedy if 


you failed to make the most of any cut of 































MEAT LOAF... baked in a ring mold! Brown beef. For, as ace well know, it’s cause for re- 
42 c. chopped onions. Add to 1% |b. beef 
chuck, round, flank, or brisket which has 
been ground once with '2 lb. pork shoulder. 
Add 1 c. crumbs, | tbsp. salt, 14 tsp. pepper, 
44 tsp. allspice, 2 eggs, ?s c. milk. Bake in 
greased 8” ring mold in a mod. oven (350° F.) 
about 1 hr. Unmold, fill with creamed celery, 
peas. Serve with peach halves and spiced 
grapes. 


joicing when you can find any beef at all. 

So Martha Logan, Swift’s chief Home 
Economist, gives you her basic recipes for 
beef cookery . . . with emphasis on the cuts 
which you ve a better chance of finding. Fixed 
her way, theyre “different” and mighty fine 
eating. Nutritious, too, for you get the same 
important nutrients in all cuts of beef. 


POT ROAST .... with cucumber-tomatoes! Pot 
roasting or braising increases the tenderness 
of such cuts as chuck roast, flank steak, 
short ribs. Season meat; dredge with flour. 
Brown in hot fat, add a little water; cover. 
Cook slowly, on top of range or in oven, 
about 22 hours or until tender. To serve 5, 


vou will need 2 Ibs. chuck or flank steak. Fill 


It’s no surprise of course that when all 
beef is scarce, the finest is still scarcer... 
which means there is very, very little of 
Swift’s Beef. But when you do hit a lucky 
day, and your dealer has beef branded Swift's 


Premium, Swift's Select, or Swift's Arrow... 










then you are getting the best beef there is, 
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FT'S SELECT ® SWIFT'S ARROW | 
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tomato cups with seasoned cucumber cubes 
and chopped parsley. Serve cold or bake in 
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HAMBURGERS .. . deluxe! Have beef 
from chuck, round, flank, or brisket 

a ground once, coarsely. The addition of 

-" 2 oz. ground beef suet per lb. of meat 

1g is recommended. With fingers, shape 1 
lb. meat into 5 patties 2 inch thick, | 

ry Handle as little as possible. _ Brown | 

t- quickly in a small amount of fat. Re- | 

1€ REMEMBER those great roasts of Swift’s Premium Beef? duce heat and cook slowly 2 to 5 min | 

~d So tender and juicy . . . so surpassingly delicious. Are utes, depending upon rareness desired 

you wondering what’s happened to them? . . . why all Season with 1 tsp. salt. ps _ 
45 beef is so scarce? Here are some of the answers: more with minced fried onion. Serve with 







parboiled green pepper rings filled with 


people want, and need, meat than ever before; it takes “ei 
seasoned corn and chopped pimiento. 


time to ““grow” more beef animals; our men and women 
n uniform have first call on the country’s meat supply 
... and we're all glad they’re getting plenty. 


_ 








This Gay 


Pout of the Past ... It popped 
right out of a Pennsylvania Dutch 
hope chest...and did you ever see a 
more entrancing idea for a kitchen? 
Hearts and flowers and furbelows 
carefully copied in colors that sing 
their saucy way into a modern 


step-saving setting. 
Binro the Present... Here's a 
picture of planned kitchen effi- 
ciency. Streamlined design that 
starts with lenty of working sur- 
face... ual a “‘tri-angular” refrig- 
erator-range-sink arrangement that 
hops, skips and jumps you through 
meal making. There’s a planning 
desk, too, for recipe books and 
kitchen “bookkeeping” . . . and a 
built-in upholstered seat with stor- 
age drawers underneath. Pull up a 
movable utility table and there's 
your family breakfast corner! 
Its Kelvinator Refrigerator 
slides snugly into the corner 
near the window .. . big, roomy and 
heautiful. There will be different 
zones of cold for all kinds of perish- 
able foods. A frozen food compart- 
ment to hold a roast, keep frozen 
uits and vegetables for weeks. A 
Cold-Mist Freshener compartment, 
walled off with shining glass. to 
crisp up greens, keep uncovered 


-. 


leftovers flavorful. 
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“The Andrews Sisters” and 
guest stars Sundays 4:30 
p.m., E,W .T., Blue Network, 


) Vw ~ Day. 
Kitten ean be Yours pee 





Its Kelvinator Electric Range 
. . . puts joy into cooking! Com- 
pletely automatic . . . it will start 
breakfast while you’re still asleep 
. . . cook whole dinners by itself. 
Help you serve tastier, more nutri- 
tious meals because cool, clean, 
quick electric cookery conserves 
more goodness ... more vitamins. 
Pits Kelvinator Home Freezer 
. .. ready soon after Victory, com- 
pletes the setting. A treasure-chest 
to dip into all year ‘round for all 
kinds of in-season foods and out-of- 
season luxuries . . . enables you to 
plan and buy months ahead. 


#\2’s tor You... if Pennsylvania 
Dutch decoration makes you tingle 
with excitement. But, perhaps your 
imagination paints a picture of you 
in a French Provincial, Modern, 
Ranch House, Cape Cod or English 
setting. Complete details and color 
sketches for these six beautiful, 
efficient kitchens are yours for the 
asking in a wonderful new free 
booklet, “Kelvinator in the Home 
of Your Dreams.” 

See your Kelvinator 
Retailer today, or drop 
a post card for your 
ee copy to Dept. Q.F, 
; Kel inator, Detroit 32, 
Michi_an. 












f your tome 


kelvinaton 


of NASH-KELVINATOR CORPORATION 


: For your home—Refrigerators, Home Freezers, 
Electric Ranges and Electric Water Hecters 
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Registered Nurses! Wounded 
men need you! Join the 
Army Nurse Corps now! 
Wire collect! Surgeon Gen- 
eral, U. S. Army, Washing- 
ton, D. C. 





THE DIARY 


of a Plain Dirt Gardener 


REG. U. 


8S. PAT. OFF. 


By Harry R. O’Brien 


Guly 3 Now it befell that 


toward five in the after- 
noon of a hot and dry summer day I 
did come back to our plantation, 
home from a long and strenuous 
business trip. I was tired out, groggy 
on my feet, a pain in my right chest 
—due mebbe to strain of carrying 
luggage. But the dog barked, the 
duck quacked and out came Maggie 
and David to meet me. 

As soon as preliminaries were 
over, I hied me forth to view the 
landscape. Bless my soul but David 
really had the main vegetable gar- 
den in almost apple-pie order. He 
had done the dusting of everything 

flowers and vegetables. Roses were 
thrifty looking. The new dwarf, 
single marigold, Flash, is already in 
bloom. And for supper, we had green 
beans right off our own bean trees. 


Guly 4 The first watermelon 


of the season was found 
by an advance scouting party. 
Yessiree—I found it myself and 
relayed the joyful tidings to Maggie 
and David. Out they came traipsing 
to see it. Some guests came and out 
we paraded them too. Now brother, 
this said melon is about as big as the 
end of my thumb. But it represents 
the first watermelon ever to appear 
on a vine on this plantation. 





Some guests came and we paraded 
the first watermelon ever to ap- 
pear on a vine on this plantation 


One thing from which G. Wash- 
ington and J. Hancock never freed 
me was work. Toward late afternoon 
I was out with a hoe. I dillied back 
in the vegetable garden and chopped 
a few stray weeds. I dallied at one 
end of the rose bed which by now 
needs a weed-hoeing spree. Dug 
first mess of new potatoes. David 
showed me where he had given 
second planting of sweet corn a side 
dressing of plant food. Put up hoe 
and quit work. 


Under stimulation of or- 
Guly 5 


atory on my part, David 
managed to get out in the hot atmos- 
phere and pull sundry big weeds 
from the potato rows. 

I pinched out the tops of some of 
the marigolds. This pinching out of 
the tips of annuals causes them to 
branch and give more bloom. Others 
that should be pinched are asters, 
ageratums, annual _ chrysanthe- 
mums, browallias, cosmos, petunias, 
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annual phlox, snapdragons, ver- 
benas, and zinnias. I always pinch 
mums too. I likewise pinch out the 
terminal bud of dahlias, tho dahlia 
fans usually prefer to disbud by 
pinching out side buds to get larger 
blooms. 

Tonight our men’s rose club had 
a little private rose show, strictly 
limited to ourselves. Each told how 
he had cut and prepared his roses 
for exhibit. Then Alex Laurie, pro- 
fessor of floriculture at Ohio Stat 
University, spoke. 





Tonight at our men’s rose club 
each member told how he had cut 
and prepared his roses for exhibit 


In cutting roses he said to use a 
sharp knife, never scissors or shears, 
and to make a slanting cut. Cut the 
day before, put in water and keep at 
temperature of about 50 degrees. He 
also said that several of the com- 
mercial preparations sold by florists 
to put in water for keeping roses 
longer are worth while. 

After the meeting, Walter Burwe!] 
took the flowers over to the army, 
hospital near here. 


Guly 6 All outdoors, the hot sun 


beats down. All around 
us everything is parched and grass 
is turning brown. It looks as tho a 
tremendous drouth is upon us. Only 
local news of moment is that some- 
thing is eating off my third planting 
of beans, now above ground, and 
the blossoms off the second planting. 
Can it be rabbits? Or the birdies? 
Or squirrels from over at the coun- 
try club? 

Having written the above at 
5 p.m., I went forth to work and 
soon did make me a parody on an 
old song I used to hear when I was 
but a tiny boy. My version is: 

“Backward, turn backward, 

O Time, in thy flight; 

Give me some spring weather 

again, 

Just for tonight.” 

The soil is hard and so dry that 
when I tried to hoe off old pea vines 
with a well-sharpened hoe, I could 
hardly budge it. I tried again with a 
sharpened light mattock hoe and it 
was still too hard. Ground of new 
strawberry bed looked like cement 
sidewalk. 


g le 7 Just another dull day. 
“414 / ‘And blamed hot. David 
finished weeding the strawberries. 
He hoed off the rest of the peas. My 
chore was to work [ Turn to page 83 
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... Lf was the snapshot tu Bobs letter 
that started me thinking! .. 


wt 
} , WMA under a make- 


shift shower somewhere in the South Pacific. 











I laughed when I saw it . . . but secretly I thought — 
SPLASH-PROOF nasRn 
UNOLEUM Walls... 4] 
+ PRETTY AND 
PERMANENT / 


... golly, how he'd go for a really beautiful, 


really modern bathroom after the war! 


ew TWERE ON TWE BACK OF THE ENVELOPE 





I started to plan it. Folding doors down the middle so he'd have plenty » | 









SS, 
f 
of privacy—even from me!...a glass-enclosed corner—where he could erage’ Fase ~~ / 
SMOOTH N WARM ; A 
shower by the hour . . . cabinets to hold the biggest bath towels in captivity ~~ me | 







...and everywhere beautiful Nairn linoleum! * 
MN / 
wae £NVO-+-+¢ and here’s the new room. Look at the interesting floor. . . it’s long-lasting Nairn 
inlaid linoleum . . . and the walls, too, are covered with easy-to-care-for Nairn linoleum. They both say 
‘Quality’ the minute you lay eyes on them. And no wonder! That Nairn name stands for 
quality. After all . . . those people have been making linoleum longer than anybody else in America! 


When it comes time to pretty-up your rooms... talk with your Nairn dealer. He’s a wonderful help!” 


> 


a FeERENTS CRE TOT 


“The floor's green and white linoleum... walls /, QLE UA 
and folding door use linoleum too—as do the 

cabinets, counters and dressing-table sop. All 
Nairn linoleam—naturally!” 





PRODUCT OF CONGOLEUM-NAIRN, KEARNY, N. J. 
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MAKE IT AN OPEN AND SHUT PROPOSITION 











Choose the right door...it makes such a difference. 


Everywhere in the house .. . for each room... 
you can select a Mengel Flush Door to blend per- 
fectly with your decorative scheme. 


If you're planning on the warmth and luxury of 
hardwood plywood walls, you can nicely match 
mahogany, walnut, oak and other fine paneling 
with a complementing Mengel Flush Door in the 
same kind of wood. 

If it’s to be a painted door, order a birch- or gum- 
faced Mengel Door. Then, you can count on a 
permanently smooth hardwood undersurface, free 
from unsightly checking and grain-raise. 

And ... beyond the compelling beauty of Mengel 


Doors ... think of the convenience you'll have. 
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For the smooth surface... unbroken by panels... 
is not a dust-catcher. You can clean it in a jiffy. 


The patented Insulok core makes every Mengel 
Door light in weight . . . yet tremendously strong 
and durable. Warping, shrinking and swelling are 
held to an absolute minimum . . . assuring a long 
life of trouble-free service. 
. 

And modern production methods bring the price 
right down within easy reach even of modest 
budgets. 


Write us to tell you more about the charm, com- 
fort, permanence and economy of Mengel Flush 
Doors for your home . . . so you will be ready, as 
soon as they are again available. 


Mengel Z Doors 








Weldwood Plywood and Plywood 
Products are manufactured and 
marketed by 





United States 
Plywood Corporation 
New York, N.Y. 


The Mengel Company 
Incor porated 
Louisville, Ky. 





Branches in principal cities 


Send for FREE Illustrated Booklet in full 
color giving more information on Mengel Flush 
Doors made of Weldwood Plywood. 
UNITED STATES PLYWOOD CORPORATION 
57 West 44th Street, New York 18, N.Y. 

Please send me a free copy of **The Door to 
Charm”’. . 





Name _— ee sceteniiememeenitienn 
Address ——s 

B. H. & G. 7-45 
City State __ 





BUY AND HOLD WAR BONDS 
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Breezes sweep thru 
from all directions 


Corner const ruction 
creates deep closets 


Corner perch leaves 
house windows unshaded 
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Better Homes & Gardens Invents 


The Corner Porch 


It eatehes more breeze. robs no rooms of light. 


and easily stores its own furniture 


Designed by John Normile 


Architect-Editor, Better Homes & Gardens 


Ais WE’VE shown many times in the past, sometimes 
emphatically and sometimes in a roundabout way, Better 
Homes © Gardens takes a rather critical view of porches. 
Most of them have obvious faults, in spite of the fact that 
they are an attempt to satisfy a portion of Man’s wants in a 
home: to furnish him a semi-sheltered place where he is 
neither bound by walls nor buffeted: by Nature; where he 
can relax and feel the physical freedom of a boy scout on a 
camping trip without worrying about the chiggery aftermath. 

Porches suffer from the same lack of creative imagination 
revealed in all of the other rooms that have come under our 
scrutiny. Home-owners, architects, and builders alike have 
been too hidebound by porches produced in the past. They 
have been either too mentally lazy or too narrow in vision 
to cut loose and create something utterly new that adds to 
the good already apparent in porches. And the same weak 
vision has prevented the cutting and paring that might have 
cured many of the ills with which porches have been afflicted. 

The old front porch, for example, was good for “‘settin’ 
and watchin’ ” and maybe for sheltering the front entrance 
from rain and snow. But it cut so much light away from the 
rooms it fronted and gave to its occupants so little privacy 
from the public that designers finally lopped it off the front 
of the house as if by unanimous accord. 

Side porches are better. They [ Continued on next page 









FITS ANY HOUSE 








The Cormer POH coniinece trom rrecedine reve 


steal less light and give more privacy; they somehow 
lend themselves to better linking with inner living rooms 
and even afford flat-roofed sun-deck space adjacent to 
bedrooms. But still they’re too often on the lee side of the 
house. And they still haven’t been exploited nearly 
enough for the outdoor family activities and summer 
fun they could shelter. 


Back porches have been the best answer yet found 
to the porch question. They furnish privacy; they look 
upon the part of the home grounds that’s usually best 
gardened and most lived-in; and if they steal light from 
inner rooms, more often than not the rooms aren’t day- 
time living rooms and can stand the loss. Yet back 
porches do steal light. And at best they’re only improved 
versions of the old front “‘settin’ stoop.” 

Line up the three for analysis—front, side, and back 
porches—and you find that they’re all more or less guilty 
of the same faults: they keep light and air from other, 
inner rooms; they don’t allow their occupants enough 
sun and breeze; each type offers only scantily the va- 
riety of outdoor living use that its amount of floor space 
should give. 

After you’ve said that neither front, back, nor side 
walls are the right place for a porch, you’ve left only the 
corners. And quite simply the proposition presents itself 
that here—on the corner of a house—has been the one 
best place for a porch all along. 

In the first place, the connection between a corner 
porch and the room it adjoins naturally will be a corner. 
The connecting doorway will interfere with no furniture 
arrangement and break up ‘no desirable wall space. 
Rather, it will become a pleasing change from the old 
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The plan of house corner and porch Here, for instance, Mother collects 


shows the porch’s versatility and em- 
phasizes the amount of storage space it 
adds to the house as a whole. 
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the makings of a pienic from the shelves 
of one of the corner closets without mak- 
ing a trip to the kitchen, 





be ad 
Bins id 
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Color Photograph: Anton Bruehl. Accessories Sources: Page 68 


This is the porch as it looks from the end next to the 
house. Screens keep the bugs out and slatted blinds con- 
trol the amount of sun and breeze. Large furniture pieces 
store in the corner closets at the house end; accessories 
stack away in low cabinets shown] here. The pull-out 
counter is braced by opened doors below. 


This close-up reveals clearly the storage room avail- 
able on cabinet shelves built into the thick. brick end 
wall. Only radio, plants, and freezeables need to be 


moved inside in winter. 


A complete summer living room. 


F : ‘ 
See more of its features on the 


following pages —_—_—_—_—_—— 
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sameness of right angles. Much time has already been 
wasted in designing whatnots and china cupboards to 
fill bare corners, so shed no tears over the thought that 
now a corner can be put to real use. 

+ And then there’s the quite obvious advantage that a 
corner porch, tho firmly attached to and readily reached 
from the house, blanks out no windows from sun and air. 

Neither does it forfeit any of its own rightful portion 
of breeze and sunlight. Jutting, as it does, free of any 
house wall, it stands ready to catch any wind that may 
sweep from any direction. A simple lesson in aerody- 
namics will show that a corner porch may miss some 
but surprisingly littke—of a breeze that blows from the 
far opposite corner of the house. 

Built as it is, angling from the house, the corner porch 
demands no more lot width or depth than would an or- 
dinary porch; and its change in direction is a lively ad- 
dition to the design of any style home. More than for 
architectural beauty alone, the angle it creates is worth 











bigs 


‘ae 





While the rest of the house may hold the heat of the day, 
the corner porch is cooled in a hurry by thru breezes of the 
evening and invites everyone out for games or reading. Double 
swinging doors open into house; corner closets for furniture 
storage are behind plank doors on either side. 


a lot to you in planning shrubbery and garden layout. 
All of these advantages have strong appeal. But per- 
haps strongest of all is the added space for storage that a 
corner porch brings. The triangular spaces flanking the 
connecting door between house and porch are perfectly 
adaptable for closets that will shelter the porch furniture, 
and even games or foodstuffs for porch meals, yet that 
will keep them right at hand when they’re wanted. 
The corner porch is Better Homes @ Gardens’ radically 
new room for outdoor family living, then. For cool, re- 





laxed reading or lounging, for sun-bathing or terrace- 
sitting under the detachable awning, for picnics or 
games or regular meals, there’s no other porch that can 
touch it.—Bob Gilmore 
BETT 
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For checkers, bridge, or any table game, 
the card table is near at hand in the closet. 
Notice the bookshelves and radio behind 
the girl. Canvas blinds outside the screens 
can be rolled down in a hurry and snapped 
tight to keep out driving rain. 


Setting up or storing the porch furniture 
is an easy father-and-son job, especially 
since the porch’s corner closets are so much 
nearer than the basement or other places 
hard to reach amd where porch furniture 
must ordinarily be stored away. 


Good music is at home in any setting. 
Here, on the corner porch, the record player 
rests on the pull-out counter and its records 
come out of their storage place in the low 
cabinet shown open. White-painted brick 
is cool and easy to+keep clean. 





To help you visualize how the corner 
porch will fit your home, new or remod- 
eled, here is a small-scale model with the 
porch in place. Attached in the old fashion, 
along the end, it would shut out sun and 
air from the whole ground-floor side. 


Next Month: More Ideas for Cool Living= 
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Father prepares the barbecue grill for a 
pienic meal on the porch. Carefully laid 
bricks and smoothly raked mortar joints 
will allow the grill to slide in and out at 
any desired level, using the grooves be- 
tween bricks for support. 


A closer view of the model shows the 
detachable awning in place sheltering the 
rear garden terrace. A light pipe frame for 
the awning makes it easy to demount and 
move around to the other side of the porch 
whenever the change is needed. 


Your Garage Can Be a Summer Porch 
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Suter, Hedrich-Blessing 
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By Christine Molbrook 





Approach to the Kittle house gives no hint of its 
perch on the edge of a hollow, and the high, dark walls 
give no promise of the open-face treatment of the living- 
dining room, yet the combination is pleasant. 


Fit the views on these pages into 
their positions in the plan 


I Window-side location of table and chairs gives diners 
a feast for their eyes. Leather chair covers and cotton 
tufted rug in fawn tones are a suitable modern touch 
in the arrangement of the room. 


2 There's well-staged drama in this setting with its 
curtains openeé wide to the sunny day At might the 
rich red draperies draw together and firelight throws 
silhouettes of lamps, figurines, and chair against their 
folds. The Oriental rug blends in perfectly. 


3 Built-in bookshelves hide the staircase and, filled 
with brightly bound books and figured china, balance 
the outdoor panorama across the room. A cameo-backed 
chair in floral dress. a yellow love seat, and green plant 
leaves lacing over the two-tiered muffin stand splash 
more color into this end of the room. 
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isin years ago Frank Lloyd Wright, famous 
architect, began to root people out of their dim 
plush parlors and to show them that a patch of 
blue sky and trees, washed in sun, went well with 
chairs and tables and rugs. 

Today all of us are pulling up the shades, making 
plans to knock out space for wall-sized windows, or 
dreaming up a house of tomorrow with lots of big 
windows. 

Mrs. Charles Kittle of Highland Park, Illinois, is 
in the lucky minority that doesn’t have to dream. 
She has corners full of windows in the living- 
dining room of her home—windows that display 
the leafy beauty of a natural, tree-filled ravine. 

Simple, dark red draperies frame the ever- 
changing outdoor scene. The privacy of the ravine 
makes shades or glass curtains unnecessary. Pine- 
paneled walls, brushed over lightly with white 
paint, blend with the modern appointments of the 
dining area and the traditional furnishings of the 
living area. 
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— Keep Every Foot 
of Row Producing 


Waar to pick fresh snap beans until frost? And sweet 
corn? You can have both if you’ll empty partially occupied 
rows and replant them now. Use short-season varieties of 
sweet corn. Hybrid Golden Hummer, Earliest Golden 
Sweet, Our Choice, and Golden Nugget will all be ready 
to eat in less than 70 days. In even less time, you can pick a 
fresh crop of snap beans. Or late cabbages can fill the rows. 
Other choices are carrots, beets, turnips, and celery cabbage. 





I Loosen soil with potato fork or speedy. clawed cultivator. Rake to 
pulverize the soil and to level rows. Coarse clods and trash have no place 
here. Stretch the garden cord taut for marking. 





2 Three inches out from cord open parallel furrows 4 inches deep and 
trickle balanced plant food, 1 pint to each 25 feet of row. This puts it 
down in the soil but not too deep for plants to reach. 





4 Open the row for seeds with pointed hoe or corner of a wide one. Make 
furrows twice the depth as for the same seeds in moist soil in spring. 
Ion’t waste time sowing too thickly. 
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38 Cover furrows after plant food is distributed (one half to each side of 
planting row). Before taking up cord, mark off your seed row right be- 
tween two rows containing the food. 





Firestone Gardens 
* Water rows before planting if the season is very dry. Tamp with a 
rake to firm soil immediately over the seeds but leave a half-inch layer 
of top surface loose. Cultivate as soon as weeds appear. 
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IT'S YOUR 





BARGAIN /FOR-YOUR RIGHTS 


By Walter Adams 


iti years is a long time to gamble you'll 
not get sick, lose your job, or take a crippling 
salary cut. But that’s what you put your name 
on the paper for when you sign the average mort- 
gage to build or buy a house 
to pay every month for all those years, without a 

miss. Come smack up against some adversity 

after 15 years’ faithful paying off and you’re as 
vulnerable to foreclosure as you were the day 

you signed the note; as vulnerable as the 1,600,000 
owners who lost their homes in the depression 
decade before 1936. Of course, most lending com- 
panies are sympathetic when it comes to post- 
poning payments; they don’t want your house. 

But since that’s the way they feel about it, why 

not put it there in the contract? 

This is not my idea. It’s what some of the lending insti- 
tutions themselves are saying. 

They believe that if you’ve paid regularly, like a solid 
fellow, until the house is half yours, you’ve earned the 
right to stop principal payments for up to a year if you 
have to. And when it’s two-thirds paid for, you’ve earned 
another year, and when four-fifths, another. And why 
not? When a house is half or more paid for the lender can 
hardly lose Then if you hit some bad times after you’ve 
paid until the house is two-thirds yours, you’d have up to 
two years while getting on your feet in which you didn’t 
need to pay a cent on the principal, and nobody could 
kick you into the street. Tho you still must pay interest, 
the charge on an amortizing loan two-thirds paid off is 
small. 

One mortgage plan like this, the Home Owners’ Safety 
Loan Plan, is already in work in Detroit. Other plans 
have been suggested. 

Probably the idea wouldn’t have a chance if there 
wasn’t something in it for the lenders, too. But there has 
been such an abundance of money to lend in the last three 
years that they have been having trouble with “‘portfolio 
raiding’’—undercutting each other by refinancing you at 
a lower interest rate. They consider it unethical, but some 
of them are doing it. It adds to their cost of handling 
mortgages. Sooner or later, unless it’s stopped, some of 
this cost will be passed on to you. That’s where a mortgage 
that builds up your rights the longer you keep it comes in. 
If you had it, you’d not likely switch to a new lender. But 
you haven’t. Not yet anyway. 


20 years, a promise 
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Lower Interest Rate? Moncy is a commodity, like 
hamburger, and to get it you have to pay a price, like the 
price for hamburger. It’s just a normal living expense, like 
the cost of running your refrigerator, or the fuel to keep 
you warm. If you don’t pay it to a banker on the house 
you're buying, you pay it to the landlord on the house 
you're renting. Or if you own your home clear, you pay 
it to yourself, for if that money weren’t tied up in your 
house you could earn interest by lending it to someone else. 

Since you can’t escape it, the smart thing for you to do 
is buy your money just as you buy hamburger, fuel, or a 
refrigerator. Shop, look around, get the best deal. 

Renting a house costs you about 1 percent of its value a 
month, including taxes and maintenance and such; on a 
$5,000 house that’s $50 a month—$12,000 in 20 years. A 
20-year, 5-percent amortizing mortgage for $5,000 costs 
you $7,920—$2,920 in interest, $1.58 for each dollar’s 
worth of house you get to live in. 

Now that’s at 5 percent. You can get 444-percent money 
now pretty widely, sometimes 4 percent if you need to 
borrow not more than half the cost of the house. And tho 
it’s debatable, there’s good reason to think these rates may 
stick after the war. Many mortgage men have already 
accepted them into their postwar thinking. 

So what’s in it for you? 

One way to look at it, there’s not much. Cut the rate 
from 5 to 4 percent on a 25-year, $5,000 loan and you cut 
payments only about $2.51 a month. Look at it another way: 
over the 25 years you’d save paving out $753—enough 
to put your son thru a year of college. | Turn to page 75 

















This is Stout’s “old soldier” room. In his hand is the mannikin 
golfer, a toy that brought him $10,000 when he needed it badly. 
Above is a great flying boat, Stout’s design. A model of the Sky- 
car, four-wheeled family plane, is on the table. At right is a model 
of his prefabricated house. His first all-metal airplane (single 
motor) is shown between the books. These are all past inventions 


and designs. Some are in production, some forgotten. Whether 
in production bringing in royalties, or abandoned, they’re the 
past, hence old soldiers to Stout. He’s always looking ahead 
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Bill Stout —Bramstorms Unlimited 


By Franklin M. Reck Bill Stout's father never laughed at his small son’s 
strange ideas and ambitions. He gave him a workshop 
andlet him work unmolested. except when he lent a hand. 


Today Stout’s inventions are internationally famous 


oo Saturday morning, and William B. Stout, in an old 
pair of trousers and loose jacket, is home in his garage work- 
shop gluing together the working model of an invention 
that might easily revolutionize our ideas of personal flight. 

Presently it’s time to let the glue set. Stout turns from the 
model and picks up a strange-looking gadget he shows you 
with considerable pride. You see a wood cylinder, a piston, 
and a complicated arrangement of trigger and springs and 
catches. 

*“What is it?”’ you ask, completely baffled. 

**A gun for Butch,” he says. Butch is his 6-year-old grand- 
son. “It shoots ping-pong balls about 30 feet.” 

Enthusiastically he shows you how to pull back the piston 
against the spring, and set it. He pulls the trigger and the 
piston drives forward with a whoosh. 

At this moment, a phenomenon becomes apparent to 
you. It’s simply this: you can detect no difference in Stout’s 
attitude toward the toy gun and a flight invention. In no 
way does he hint that one is “kid stuff,” the other “‘big.’? He 
shows equal interest in both. For some reason you feel that 
this is pretty swell. 

In the gun he has created something new, and in that he 
has always found his great satisfaction. He has waged a life- 
time battle with the status quo. He hurries thru the years 
driven by a deep discontent with the snail pace of progress. 
When an invention reaches the production stage, he loses 
interest and turns to something else. Something new. 

This goes way back into Stout’s boyhood. Because of de- 
fective vision, the young Stout got a slow start in outdoor 
sports. So his father, a Methodist minister, provided his son 
with a workshop. Ever since he can remember, Stout has 
had a workbench, a vise, and carpenter’s tools. A brace and 
bit, a new saw or hammer from his contractor grandfather, 
were his most cherished Christmas gifts. 


ry 

To THIS day, Stout feels a deep sense of gratitude to his 
father for providing a hobby and letting him work at it, un- 
molested. There were few taboos, few rules, few noes. 

The elder Stout was a man who took seriously a small 
boy’s ambitions. Stout recalls the time, at Bloomington, 
Illinois, when his father took him to a nearby lake where 
they watched the gulls flying. Young Bill, only 4 years old, 
said that he wanted to fly, like those soaring birds. 

‘Some day men will fly,” his father said. ‘And who 
knows? You may be the one to bring it about.” 

The Stout family never stayed long in one place. The 


Butch, the grandson, had a fever, so the photog- 
rapher took a picture of the two craftsmen, William 
B. and William Ottus, in the bedroom. That's the 
howitzer Stout made Butch to shoot ping-pong balls 
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Who Is This Stout? William Bushnell 
Stout gets an inch more space in the current 
Who’s Who than our late President Roosevelt. 

It takes that much to name things he did first. 
He built the first all-metal airplane and the first 
navy torpedo plane. He pioneered the tricycle 
landing gear and retractable wheels. He designed 
and built the famous Stout trimotors and success- 
fully operated one of the first commercial airlines 
in the country. He built the Pullman Company’s 
railplane, the theater seat that pushes back, not up, 
to let people by, and the Scarab automobile that has 
its engine in the rear, a roomy interior with a let- 
down table and movable seats, and is summer- 
cooled. These are just a few. 

At present he heads the Stout Research Division 
of Consolidated Vultee Aircraft Corporation. His 
three laboratories in Dearborn, Michigan, are 
busy blueprinting family airplanes for after the war 

But many of his ideas originate in his home 
workshop. At 64 he works as enthusiastically as he 
did at 20. He says: “‘You can have more fun at a 
workbench than arfywhere except a dining table.” 


elder Stout was given a new church about every three years. 
This meant that the workshop had to be laboriously dis- 
mantled and packed up, then re-established in the new 
home. The father never tired of the task. He was always 
available when tools had to be sharpened, or when the boy 
needed a helping hand in joining pieces. 

Thanks to the start given him by his father, Stout has had 
a workshop wherever he has lived, and out of it has come the 
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Blink your eyes. Yup, it’s a strange new wing. Will it 
fly? Yes, indeed. Further than that, the inventor isn’t 


talking 


hung on the walls: the assorted nuts and bolts and 
screws in glass jars hanging from shelves. It’s neat stuff 


succession of ideas that have brought the inventor inter- 
national fame in nearly all theaters of things mechanical. 

Even while he was working his way thru the University 
of Minnesota, waiting on tables, Stout had a workshop, and 
from it came the first invention to bring him money. It was 
a wooden duck, so rigged that ripples of water would cause it 
to bob its head down into the surface. He submitted the 
design to Harper’s Round Table and received a check for $12. 


THE bobbing duck was prophetic. As a youngster, Stout 
never cared to produce static items like bookshelves or end 
tables. They had to be things that worked, or moved, like 
the mechanical duck. He was always looking for new com- 
binations, new applications of mechanical principles. He’s 


been doing it ever since, and the result has been such items 
as the first all-metal airplane, the first wing with all the 
structure inside, the amazing Stout trailer that can be un- 
folded into a two-room bungalow in five minutes’ time, the 
unorthodox Stout paneled houses, the streamlined railplane 
for the Pullman Company, and a host of flight innovations 
that were considered radical when they were introduced. 
The Green Lake workshop is no holy of holies. Friends 
can wander in there at any time, but not (Stout firmly says) 
engineers. Mrs. Stout goes in whenever she | 7urn to page 66 











yet. He’s just having fun. See the tools all 











ver Really Look at Your Place? 


i Must your visitors crawl? Pruners and a good eye are what’s 
needed when an entrance is to be opened up. When shrubs are 
back in line again, round them off, then nip here and there to 
restore their natural oultines. This takes time but is worth it. 


2 Coy—or just hiding? To have no visible house 
number is most often an oversight but neverthe- 
less exasperating to old friends wanting to look 
you up. Reflector numbers are best. Where banks 





are high, place numbers on the steps. They’re 
easier to find there than over or beside the door. 


3% Trees hiding windows? Even evergreens can be pruned dras- 
tically if the stems aren’t cut back of green needles. Where 
pruning isn’t enough, remove the worst offenders bodily and 
replace with dwarf sorts or sturdy perennials. You'll revel in 
the extra light and color. 


& Bikes—trikes—wagons and scooters left to trip the unwary? Even 
bikes can be hung in narrow aisle beside the car. With two to 
store, the second one drops down one notch on wall and takes 


little extra room. 


% Tools left all over the place? Hang ladders inside the etl i u- 

garage. Drop handle of lawn mower between pegs Ir 
. . = 

that keep it out of the way. 


@ Garage need its tonsils out? Rearranging may be all 
that’s needed. But many a paint can, sprayer, 
basket, and stepladder can be stored in shallow 
cupboards behind doors of wallboard. 








7 Garbage cans much too large in the picture? Plant, 
or screen otherwise on three sides. 





&% Trash burner your focal point? Callers really aren’t oP 
. 7 : . . 5 re > 

interested, so relocation is the answer here Bure y-S 
don’t park the burner under a tree, where rising 


heat will scorch the branches. 


% A hedge—or what? Don’t let your sleek privet hedge get the 
fuzzies. Barber it often and the job will be easy if your cutters 
are sharp. Or replace it with lilacs which seldom need nipping. 
Where formal lines are wanted, you can use erect-growing 
columnberry or upright yews. 


10 Lawn chairs alu ays uptilted? They're intended to 
look inviting. To avoid a scrambled look and still 
keep them clean, arrange an oilcloth pocket so a’ 
dustcloth will always be handy and smudges on 
clothes avoided. A big painted chest on the porch 
is a grand place to park chair cushions. 


ti Laundry on your mind 365 days a year? Tho drying 
laundry needs sun and a breeze, clothes posts and 
lines should be inconspicuous. Crossarms and 
posts of metal are stronger and less bulky than to 
wood. Dark green and brown are the best paint 
colors. Add a birdhouse on top and a vine to soften 
the stark outlines of the posts. 





12 What's that mountain? Oddments of trash that 
can’t go in garbage or burner can be stored for a 
time in stout bags hung on inner garage wall. 
30 








Sure you have — but lately? Have things 
gotten a bit out of line? Take an appraising 


look as you swing into your drive tomorrow 
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I. Varnish remover takes off the 
old finish. Brush on, wait until the 
old surface softens, then scrape. 





2. A putty knife is your best bet 
for scraping off softened varnish. 
Follow up with steel wool. 





3. Now sponge the wood with 
hot, soapy water, rinse well, and 
rub dry with lint-free rags. 





4. Sandpaper as soon as wood is 
dry, to roughen it for better pene- 
tration of the bleach. Use medium 
coarse sandpaper, wood block. 
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%- The bleach changes the origi- 
nal color, prepares for new. When 
bleach is dry, use sandpaper again, 
lightly this time. 








We Bleached 
ur Golden Oak! 


By Marguerite Cottington 


= around 1926, our house had its full 
quota of golden oak woodwork, darkened by 
time and repeated coats of varnish. We could 
have done the obvious—brightened the rooms 
by covering the woodwork with paint or 
enamel. But we preferred the modern beauty 
of bleached wood. And tho this stubborn pref- 
erance let us in for a considerable expenditure 
of time and elbow grease, the results. we think, 
have repaid us handsomely. 

Our first job was to take off all the old 
finish, down to the bare wood. For this we 
used a slow-drying commercial varnish re- 
mover, applying it as in Picture 1, letting it 
stand until the old varnish was wrinkled and 
loosened. When we were sure it was well 
softened, we used putty knives to scrape it off, 
as in Picture 2. Often, as in our case, where the 
old varnish was thick and stubborn, it’s neces- 
sary to repeat this step to get clean wood. 


Next we used steel wool to work out any 
varnish remaining in the beading. Then, 
quickly, before any last bits of old varnish 
could reharden, we moved on to Step 3, spong- 
ing the wood with hot, soapy water, rinsing 
it well with warm water and a sponge, drying 
it thoroly with rags. As we progressed, we 
learned that our best results came with work- 
ing on one section of woodwork at a time—a 
door, a window frame, or length of baseboard 
—thoroly scraping off all the old finish, wash- 
ing, rinsing, and drying before going on to 





G. Finish with a pigmented seal- 
er, tinted if you like. Brush on, 
wipe off immediately, before it 
can dry, using lint-free rags. 


another section. Step by step, we cleaned it all. 

Only when every trace of old finish had been 
removed and every surface was thoroly dry, 
were we ready to go on to Step 4. This was a 
thoro sanding with medium coarse sandpaper, 
necessary to open the pores of the wood to re- 
ceive the bleach. A small sanding block to 
fit quarter sections of the paper is a great help 
in surface sanding. 


Now at last came the really exciting part, 
the bleaching itself, by which we got the light 
wood color we had set our hearts on. We used 
a commercial bleach which, unlike oxalic acid, 
we could count on not to raise the grain of the 
wood. Bleaching, as Picture 5 indicates, is easy. 


Just follow the manufacturer's directions, in 


most cases a mere matter of applying the 
bleach and letting it dry thoroly overnight. 
Next morning, sandpaper the wood lightly 
and you’re ready for the final finish. 

For this we used a pigmented sealer which 
looks like thin white paint. Applied just as it 
comes, it gives a soft, pale finish which is very 
attractive. We, however, were working for a 
wood color that would blend with a rug that 
was soft beige with a grayish tint. So we bought 
tubes of burnt sienna, raw umber, and yellow, 
and began mixing in a small tin can, diluting 
with a small amount of turpentine and adding 
each color a very little at a time until we got 
the right combination. This mixture we added 
little by little to our sealer [| Turn to page 81 


Emelie Danielson 
ee 





7. Wax protects the new finish 
from dust and grease, gives it a 
most attractive luster. We used a 
good grade floor wax, rubbed well. 
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Suter, Hedrich-Blessing 
Bleaching made our drab old stairway come alive, showed it to have a grace 
even we had not suspected. The bookshelves we built into an old doorway 
simply by removing the door, backing the opening with a sheet of heavy 
composition board and painting it to match the walls. 
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Modern Plannin¢ 


WITH A 


Mellow Touch 


By Guy Neff 


isi of Kansas City proper, in a suburb called 
Indian Village, folks pass this house of Mr. and Mrs. 
Harrison Barton and pause to ponder, altho it’s obvi- 
ously new, why it looks as tho it were the first to be built 
there. 

This house has a real appearance of pre-emption, com- 
ing largely from its genuine, old Williamsburg design, 
rooted in the skill of the Early Virginia architects from 
whom Architect Thomas H. Peddie borrowed his in- 
spiration. 

A wandering flagstone path leads to the front entrance. 
Shadow patterns play around the lines of the roof of 
weather-toned shingles. A snugged-down, horizontal 
feeling comes from the eave and ridge lines, wide win- 
dows and shutters, from the solid chimney and even the 
structure of the screened porch. Planned [ 7urn to pege 87 
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Thomas H. Peddie designed and built this Williams- 
burg house, intending originally to live in it himself. 
Well-placed shrubbery hugs the house. A screened 
porch enlarges living room, gives a view and a breeze 


The architect’s detailed working drawings for this Better Homes 
& Gardens ***** Home Plan No. 1507, are available now. See page 82 
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nom a Brunelle moi. Keahvead 


If doing dishes has your hands 





Though blondes, they say, may sometimes fade 


I keep the bloom on me I’ve heard brunettes are dangerous 
; pgs The color of my head 
With pure, mild Swan. My doctor says But I’m just soft and sweet! : , 
: see a E , Just Swan the dishes—those mild suds 
Swan’s great for purity! I'll give you my complexion tip— 


Mild Swan from head to feet! Help hands stay white instead! 


_ ee fr 


“SH: aan 


AS FINE CASTILES 







We love our dainty pinafores Oh, lovely floating soap! Oh, Swan! ; 
Swan keeps ’em bright and gay! So sudsy! Mild! And pure! a ee ee 
So why not wash your pretty duds For baby, dishes, duds, and you— \ It’s very precious stuff! 


Keep soap dish dry. Save every scrap. 


The gentle, mild Swan way? You’ll love Swan, we are sure! And we'll all have enough!” 
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Irs the season of fruits—and how we love them! Cool, 
juicy, colorful as a fiesta, full-flavored from summer fields 
and orchards! One look at the luscious beauties across the 
way and your temperature drops by degrees. But wait till 
you serve and sample! They’re so tantalizingly versatile, 
with such friendly flavors, you never need offer them twice 
with the same companions. A few minutes before dinner is 
all the prep work they take, leaving you the cool and gracious 
hostess. They’re easy on your figure, too, and packed with 


MAIN DISH VEGETABLE 


Summer Fruits by the Trayful 


those health and beauty boosters, the natural vitamin clan. 

Be a color artist with your fruit plates. Lay melon slices 
in whorls; radiate wedges from a bowl of dressing; make 
fans; ladle berries or melon balls from a melon shell. Serve 
favorites in a juicy fruit appetizer. And set off your fruit 
beauties with crisp, cool greens—curly romaine, leaf lettuce, 
cress, or parsley. 

Serve some of Nature’s bountiful fruits today and every 
day you can, for tomorrow they’ll be gone! 


Cool for the Cook 


SALAD OR 
ACCOMPANIMENT DESSERT 
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Chef's Potato Salad Corn on the Cob 


or 
Big Meal Salad Bowl 


next best to eating them right off the vine. Some will want only 
a shake of salt before they bite into the mellow-tart juiciness. 





Eat those scarlet and gold tomato beauties from a cool tray— 


1 Little Yellow and Red 
Tomatoes 
Pineapple Slices With 
Pineapple Dressing* 


Strawberry Ice Cream 
Feather Sponge Cake 


Or they'll think it's fun to dunk them in a little paper cup of 
French dressing. Serve the corn on a hot platter and keep it 
under cover with a napkin for that fresh from the patch flavor. 








Hot-Day Dinner 





Creamed New Potatoes 
Big Tomato Halves With 
Mayonnaise 


Ham Slices or Cold Cuts 
Deviled Eggs* 


on balls if you have no special cutter. Pare avocados and fill 





Three dessert ideas for you on one tray! Use all and you've a 
handsome service. A measuring spoon will do the trick for mel- 


Salad Bowl of Garden 
Greens 
Hot Biscuits 


2 Fruity Gelatine 
Melon Balls 
Avocado Baskets 


the cool green halves with juicy orange sections and lush red 
raspberries. Have ham 'n’ eggs summertime style—ham slices 
hot or cold. Or fix a platter of assorted ready-to-serve meats. 








And Time to Dally 





Sandwich Tray* 
Cream of Asparagus Soup 


Crisp Potato Chips 


halve the peaches just before serving. You don't need to peel 





Salad and dessert make their entrance on the same tray. Fruit's 
all washed before the put-away, for quick assembly. Better 


3 Peach Halves With 
Blueberries—Bing Cherries 
—Grapes 


Snowy Cottage Cheese 


them, just wash and rub off the fuzz. A squirt of lemon juice 
adds flavor, keeps them golden. We like Honey-Lime Dres- 
sing, page 65, spooned over them. Make sandwiches ahead. 








For Summertime 





Chicken Loaf* Fluffy Mashed Potatoes 


Peas in Cream 


A “just look!" dessert that’s really easy to fix. You don't stem 
the berries. Pare melon, slice wedges a little slimmer than usual. 
Dressing's tingly-sweet. The trim is water cress. Yes, take some! 





Sliced Tomato Salad 
Toasted Hard Rolls 


4 Honeydew and Canta- 

loupe Slices—Strawberries 

—Lime Wedges—Honey- 
Lime Dressing* 


Each one gets a lime wedge for the honeydew. Chicken 
loaf is a big main dish from a dab of chicken. Add rich top 
milk to the spot of cooking water left on the garden peas. 





Kitchen Pickup to Porch 





Famous Bar-B-Q Burgers* Parsley Potatoes 


Hot Coney Buns 


Let the folks help themselves in the kitchen, then retreat to a 
cool porch. The burger mix bubbles to a famous blend in 30 
minutes. Toast the buns if you like, and spoon the mix over. Fix 





Green Onions—Radishes 
—Baby Carrots—Pickled 


Beets 


Fresh Cherry Pie 


Iced Tea or Coffee 


a big tray of crisp garden relishes on cool frilly lettuce. Slim 
young carrots look pretty left whole. Make a lattice pie top so 
the juicy red fruit peeks thru to tempt lazy summer appetites. 








From Your Garden 

















Meat-Stuffed String Beans With Cream Coleslaw Peach Skillet Pie 
Green Peppers* Bacon Sauce Toasted Rolls Milk 
4 Whole Carrots With 
4? Lemon Wedges 
in " Try a vegetable platter—delicious when vegetables are cooked heavy skillet. Fill with sliced fresh peaches; sprinkle with sugar 
me to crisp tenderness and peak garden flavor, served hot witha and a little cinnamon. Fold extra dough toward center. Bake 
Fe j good sauce. Dessert—roll rich biscuit dough to '/-inch, pat into at 450° 10 minutes, then 375° to finish—about 15 minutes. 
i 
My é *Recipes for SO Good Meals on page 65 Accessories listed on page 68. 
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Desserts 
Avocado Baskets...... 37 
Fresh Strawberry Ice 

REE, 5:04 crewe baa 50 
Melon-Strawberry 
Dessert Tray....... 37 
Party Bisque......... 49 
Peach Halves With 
Blueberries—Fruit 
, Se Pere 37 
Peach Skillet Pie...... 37 
Prune and Lemon 
Se re 19 
Summer Parfait....... A9 
Meats 
Chicken Loaf. ........ 65 
Famous Bar-B-Q 
a re 65 
Sandwich Tray........ 65 
Salads and 

Dressings 
Big Meal Salad Bowl... 50 
Chef’s Potato Salad ... 49 


Deviled Egg Variations 65 
Frankfurter Salad. .... 50 
Molded Ham Salad.... 50 
Shredded New Cabbage, 
Mayonnaise and Egg 


ree 40 
Tomato Halves With 

Cucumber Twists.... 40 
Little Yellow and Red 

Tomatoes.......... 37 
Honey-Lime Dressing. . 65 
Nippy Mayonnaise.... 49 
Pineapple Salad 

Dressing... ........ & 


Vegetables 
Cauliflower With Cheese 


Green Beans With Hot 
Bacon and Vinegar 
MN is si i veka Orel 40 

Garden Row Medley 40 

Meat Stuffed Green 


PUNE, cc wsessacss 65 
Minted Carrots....... 40 
Shallow-Fried Egg- 

plant Slices .......0. WO 


Vegetable Cooking 
Tips 
Best Way to Cook 
Garden Vegetables .. 46 
How to Use “Cooking 


WOME nck ccsandeee 16 
Panned Vegetables.... 46 
Pattypan Squash...... 46 


Canning Refresher 


Course 
BORDON: 4. 00650500 38 
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Green Beans.......... 38 


Shortening Savers 


Dessert Reminders. ... 40 

Salad Dressing Savers.. 40 

Vegetable Seasoners ... 40 
37 











NEXT WINTER YOU'LL WANT: 


Easy dessert 


Cobblers 
Puddings 





aches 


Upside-down cake 


Ice cream topper 


Peach parfait 
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YOU CAN THIS WAY: 


I Select peaches at their peak eating qual- 
ity. Dip into boiling water until skins loos- 
en. The wire basket shown in photograph 
makes cool handling, speeds the job, 
avoids piercing the fruit. Don’t leave the 
peaches in too long—just until the skins 
slip and will peel back easily. Lift out and 
immerse quickly in plenty of cold water. 
Work with about 3 quarts of peaches, 
dipping a few at a time. For a crate of 
fruit you'll need 8 to 9 quart jars—that’s 
allowing 6 to 8 peaches to each quart jar. 





TL Cee" 


2 Peel the peaches, halve, and re- 
move pits. Air browns the fruit, you 
know, so drop the perfect halves 
immediately into cold salt water (1 
tablespoon to a quart). This bath 
helps keep the fruit’s lovely color 
and doesn’t affect its flavor. Just 
rinse quickly in cold water before 
packing. (The jars have been in- 
spected for nicks or cracks, washed 
in suds, rinsed, and are standing in 
hot water till you’re ready for them.) 
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Juice 

Scalloped 
Barbecue sauce 
Hot chili 


lomato aspic 





Big meal soup 


Meat loaf 

Baked beans 
Pot-roast topper 
Spanish rice 


I Select only sound, ripe tomatoes. Wash; 
get things set to give them a dip in boiling 
water. Stay on the job—1 minute’s plenty 
long. Otherwise your beauties will grow 
soft and mushy. Use tongs or wire basket. 
When the skin breaks and starts to curl 
back—quick get the tomatoes out. Don’t 
puncture them. Now dip in cold water. 
See how neatly they peel? Canned to- 
matoes retain their Vitamin C. For 4 
bushel tomatoes, 25 to 30 pounds, you'll 
need to have ready 8 to 10 quart jars. 








2 Have jars all washed and ready. 
No, you needn’t sterilize them. Just 
wash in rich suds and rinse in boiling 
water. Peel tomatoes carefully; re- 
move cores. Don’t can a soft or 
blemished one—it may spoil flavor 
of whole jar. Slip tomatoes into the 
clean, hot jars; tamp gently, firmly 
—a good tool is an empty olive 
bottle. It packs but doesn’t poke 
holes. Pack the tomatoes in snugly; 
they can take it, keep their shape. 
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With hot mustard 
8 sauce 
3 With dill sauce 
With mayonnaise 





*” Vegetable variety 


Gelatine salads 





With lemon butter: 
With tomatoes 
With bacon bits 

In stews 


I Beans fresh from the patch are good can- 
ning business. You snatch more of that 
summer garden flavor—there’s less spoil- 
age risk. Wash the beans, using plenty of 
water. Lift them out of the water, letting 
the soil settle to bottom of pan. Now pre- 
cook 5 minutes in boiling water. Keep the 
batches small. Start counting time after 
water starts to boil again. This precooking 
shrinks the beans and makes them easy to 
handle. For 14 bushel (14 pounds) you'll 


4 


need 7 to 9 quart jars washed and ready. 





jars wait in pan of hot water. Now’s 





2 This is hot pack method. Hot 
beans go into hot jar. See how 
handy kitchen tongs are? Don’t 
crowd the beans; they’re starchy 
so need room for expansion. Clean 


the time to work fast on this jar- 
packing business. Don’t let beans 
or the filled jars stand around. 
Stalling may cause “‘flat-sour”’ spoil- 
age. When all the jars are filled, 
put 1 teaspoon salt in each jar. 
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3 Pack the jar; here the rubber is 
fitted on the jar shoulder. Slip 
peach halves into the jar, sunny 
side up, overlapping. Gently use 
a wooden spoon handle or fork to 
keep them zigging and zagging. For 
flavor—drop a peach pit in each 
jar. Sirup goes in next. We tell you 
how to make it the easy way in the 
very next picture. What a treat lies 
in store for the family next winter 
when Mom opens these lovelies! 





4 Measure sugar, then add water. 1 cup 
sugar to 2 cups water is about right. You'll 
need 1 to 1% cups sirup for each quart. 
Cook sirup 5 minutes. Fill jar. You may 
wish to use the corn sirup recipe: 534 cups 
water, 314 cups sugar, and 1 cup light 
corn sirup. Makes 8 cups. Knife air bub- 
bles (see Tomatoes, below). Add more 
sirup to 4% inch from top. Wipe the top of 
jar and rubber. One speck of peach will 
prevent a seal. For lightning type glass 
tops, click bail over top, leave side wire up. 





Last month: Peas, Strawberries, Cherries, Jar Cap Guide, Canning Chart 


% Processing or cooking—comes next. Low- 
er jars into the water bath. Have warm 
water, but not boiling, or ping will go a jar. 
Have jars one inch above bottom. Water 
must cover tops one inch and jars should 
be spaced to allow the water to circulate. 
When water starts to boil, cover. Cook 25 
minutes. Another good canning method 
for peaches is the hot pack method——cook 


the perfect halves in the boiling sirup 5 
minutes, then pack them into hot jars This 
way process peaches for only 10 minutes. 


@ When time’s up, lift the jars on 
rack or dip out water so you can 
reach them. Place a jar at a time 
on several thicknesses of towel and 
click down the side wire. There, 
the job’s done. Keep the hot jars 
away from a draft, lest too-sudden 
cooling should cause them to break. 
Test seal 12 hours leter. Store in 
dark, dry, cool place, not warmer 
than 70°. But call the folks in to see 
the array before you put it away. 




























3 Jars are filled and ready for salt. 
Add 1 teaspoon to each quart. If 
you put salt in all the jars at once, 
you'll save time, and you'll not 
wonder later, “Did I or didn’t 1?” 
Rich-red tomato juice goes in next. 
You could be preparing the juice for 
the filler while the perfect tomatoes 
are taking their hot and cold dips. 
Cut up small tomatoes in chunks— 
you don’t need to peel or core them. 
Just be sure they are flavor-perfect. 





A Simmer these small tomatoes gently till 
soft. (Boiling will make the juice separate.) 
Press thru food mill or colander. Now you 
have 100 percent juice to fill the jars and 
enhance the tomato flavor. Fill jars with 
the hot juice. Knife to remove air. (See 
photograph.) Add more juice to within 4% 
inch of top. A jar funnel is a smart buy, 
speeds the job. Wipe top edge of each jar 
carefully before you put on the caps—one 
pesky seed will prevent seal. We use a cup 
with a good pouring lip to add the juice. 


&% For the two-piece metal cap shown here, 
place wet metal lid, rubber compound side 
down. Screw band on tight, but no force. 
(Use of this and other caps told in last 
month’s issue.) Lower jars into water bath. 
Have water hot, but not boiling, or jars 
may break. Jars must stand 1 inch off bot- 
tom of water bath far enough apart to 
allow water circulation, and must be cov- 
ered 1 inch over tops with water Add more 
boiling water if necessary. Cover. Heat 
quickly until the water begins to boil. 


@ When water boils, start timing. 
Process 30 minutes by the clock. 
lime’s up? Lift rack, remove jars 
onto several thicknesses of towel. 
Be sure they’re not in a draft. Do 
not retighten these two-piece metal 
self-sealing caps. Do complete seal 
on the zinc and lightning type 
caps or the three-piece which uses 
a glass lid, small rubber, and metal 
band. After 24 hours, re- 
move screw bands. Test the seal. 


screw 
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3 Now fill jars with the hot cooking 
water from the beans—saves vita- 
mins and minerals. For beans. fill 
the jar to within 1 inch of top. This 
allows for expansion during process- 
ing. Same rule holds for corn, peas, 
and Limas, all starchy vegetables. 
Run knife down side of jar to re- 
move’ air spaces. Add more hot 
water if necessary to fill 1 inch from 
top. Wipe top slick and clean. Adjust 
cap as the manufacturer directs. 





4 Pressure cooker’s all ready and water’s 
hot. Make sure there are 2 or 3 inches of 
water in the cooker before you put in the 


jars. Now the filled jars go in for the proc- 


essing. Adjust cooker cover; tighten secure- 
ly. Be sure you’ve read the directions and 
have the procedure down pat. No pressure 
cooker? Maybe you can borrow one. It’s 
the only safe canning method to avoid the 
chance of botulism in those nonacid vege- 
tables —beans, peas, corn—all the vege- 
tables except tomatoes and sauerkraut. 


* Exhaust air from pressure cooker (let 
steam flow from petcock) for a full 10 min- 
utes. Air left in the cooker may make the 
pressure reading inaccurate and result in 
underprocessed food. Close petcock. When 
the gauge registers 10 pounds begin 
counting time. We’re processing the beans 
40 minutes. Adjust heat to keep pressure 
constant so liquid will not be drawn from 
jars. You’ll soon have the heat just right, 
but take a peek now and then. When 40 
minutes are up remove cooker from heat. 


4 — . 


6 Stand by until gauge registers 0, 
then wait another 2 or 3 minutes. 
Open petcock slowly. No more 
steam? Remove cover—tip away 
from you. Place a folded towel over 
cooker. Wait another minute, then 
remove jars. Place ona folded towel 
to avoid temperature shock. Avoid 
drafts. Space jars a little apart. 
Complete seal if type of jar cap re- 
quires it. After 12 hours, test seal. 
Store where it’s dark, dry, cool. 
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Dessert Reminders 


> Instead of allover top crusts for pie, make flaky 
lattices—strips narrow, spaces wide. Or make 
pastry cutouts with a tiny vegetable cutter—stars, 
daisies, or polka dots; or whirligig a strip over the 
top. This way you get an upper crust from trim- 
mings only. 


» Crusty cobblers and shortcakes with fresh ber- 
ries, peaches, and apples take just Aalf as much 
shortening as pie; are quick to make, easy to bake. 


» Good old-fashioned Brown Betty and Apple 
Crisp take only a dot or two of shortening. 


® Make the most on hot days of quivery-cool 
gelatine desserts—tender fruited molds, chilly 
lemon snow. Remember those lovely pastel rennet 
custard desserts. 


Vegetable Seasoners—Easy on Fats 


® Pickle beets, keep ready to serve in the refrig- 
erator. Good hot or cold. No seasoning fat needed. 


» Cream garden vegetables with their own cook- 
ing liquid. Just add a little cream or top milk to 
cooked vegetables; thicken with a blend of flour 
and milk or water (as for pot roast gravy). Season 
well. If you can spare butter or fortified margarine, 
dot it on last minute, to show off the golden rich- 
ness! 


» Lemon juice and vinegar spruce up vegetable 
flavors so you can skimp on butter or fortified 
margarine seasoning. Experiment with nutmeg, 
mustard, dill from the garden, or Worcestershire 
sauce. Explore the herb seasoning shelf. In the big 
flavor excitement, no one will miss the pat of butter. 


» Chill crisp vegetables in gelatine salads and a 
dab of mayonnaise will do the seasoning. 


» Relish trays are crisp-cool, require no extra 
fuss, no seasoning. 


» Sweet-smoky bacon fat (save every drop) is 
savory seasoning for spinach and other greens, 
cabbage, and beans. 


Salad Dressing Savers 
® Dress old-fashioned slaw with a blend of mus- 
tard, salt, sugar, and vinegar (taste as you go). 


Add a little sweet or sour cream if you have it. 


» For fruit salads: blend cream cheese, salt, 
sugar, paprika, orange and lemon juice. 


» Make % cup mayonnaise or salad dressing go 
farther with 4% cup chopped parsley, chives, cue 
cumber, or sweet pickles. Good on lettuce or 
sliced tomatoes. 








VEGETABLES 
Nauced and Seasoned § 


For That Sunny-Garden Flavor 


Dav or your green grocer is tumbling vegetables into your 
kitchen. And what vegetables! Hunger-teasing colors . . . unbeat- 
able garden-fresh flavors make second helpings irresistible. 

You’re an up-to-date cook so you have the know-how to get 
those precious colors and health values to the table intact—not 
wilted out or tossed down the drain. But how about your old 
stand-by recipes that blithely ‘“‘add a big lump of butter and serve’’? 
Join us in a discovery. Once you work up a repertory of luscious 
sauces and flattering seasonings for vegetables, the crowd won’t 
give a hoot whether there’s a fat shortage or not! 

Quick-cook this summer’s vegetables just to tenderness, sauce 
and season them with surprises. They’ll be voted the best ever. 


Eyes Right=Top Platter 


® Garden Row Medley * Shredded New Cabbage 
© Mayonnaise and Egg Garnish ¢ Shallow- Fried 
Eggplant Slices © Baby Radishes 


Your casserole ensemble cooks in two parts. Carrots, kindergarten 
size, bubble a while, then you add the freshly shelled peas and a 
little chopped onion. Potatoes get a private pan and longer cook- 
ing. Arrange all in serving dish. Blanket with velvety smooth 
cream sauce. Sometimes tuck in slices of leftover roast, snipped-up 
cold cuts, sliced frankfurters, or those last bits of ham. Shallow-fry 
the eggplant slices (don’t soak): dip in egg, then crumbs; gold- 
brown in a little hot fat. Pile crisp shredded cabbage in a leaf 
lettuce nest. Drift sieved, hard-cooked egg atop the mayonnaise. 


Center Platter 


® Corn on the Cob ¢ Cauliflower With Cheese Sauce* 
® Tomato Halves With Cucumber Twists 


We’ve speared each steaming ear with a cheery handle for an easy 
pickup. Hot cheese sauce isn’t new, but makes luscious eating with 
cauliflower. To cook, set head of cauliflower on a rack or a jar 
ring. Cook just tender, 25 to 30 minutes. Pass mayonnaise for those 
tomatoes with their tricky cuke twists (snip slice to center, twist). 
*Want drama and extra flavor in your cheese sauce? Stir in a 
spoonful of catsup with a light touch to keep those pretty red swirls. 


Bottom Platter 


® Green Beans With Hot Bacon and Vinegar Sauce 
¢ Lemon Wedges * Slim Carrots * Meat-Stuffed Peppers 


Here’s a vegetable array Dad will approve. Cook the carrots whole, 
trickle with 3 tablespoons fortified margarine and 1 tablespoon 
lemon juice. Then sprinkle with minced parsley. Or sometime 
make it chopped fresh mint! Cook whole green beans just to that 
almost-crisp tenderness and glorify with this good meaty sauce 
starring bacon bits and a sweet-sour tang. To make the stuffed 
peppers see page 65. [Cooking Tips for Vegetables on page 46 
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Meals on Wheels 


Serve on Trays the Hottest Days 


ee ee ee 


By Fae Huttenlocher 


Pou. out the food to your family and friends! Wheel 
it out under blue skies to the lawn, to the sun-spangled 
terrace, to the porch’s cool shade, where it will snap up 
appetites and smooth the wrinkles from your day.Wheeled 
meals are easier on you than indoor serving. They’ve 
that picnic flavor that makes simple foods taste special. 
Even if it’s hot till sundown, fresh air is a better meal 
companion than the stuffy heat boxed up in the house. 

If you don’t have a sturdy cart, use a whopping big 
tray. Fill it in the kitchen, carry it to porch or lawn. 
= On the cart is assembled a full meal. Those round 

crocks are ovenproof, come with lids, hold heat or 
cold a long time.The first one sprouts crisped carrot sticks, 
slim young onions, and ruby radishes, all in cracked ice. 
The next holds baked beans and salt pork; the third, 
steaming ears of corn. 

The main tray is a Dagwood delight. Those man- 
sized hamburger buns await a big build-up of pickles, 
chili, onions, tomatoes, or relish. 

Below on the cart rides a trayful of tall, frosty drinks 
and refrigerator desserts to leave you cool and relaxed. 

Hot sidewalks are forgotten. The sun’s going to bed. 
Slight breezes brush by. Everyone’s happy and content; 
summer at home isn’t so bad after all! 


1 Merrily We Roll Along with our crisp, cool cargo, 
to pick up any appetite any time of day. Main dish: a 
full meal salad of iced lettuce chunks, cucumber slices, 
meat slivers, pepper rings, and tomato wedges. It’s re- 
inforced with a tray of bread sticks and toasted buttered 
rolls sprinkled with cheese. For cool last touches—frosty 
fruit and minted ice tea. 


Tae and Carry. [t’s a smart hostess who knows 
how to add eye appeal to simple foods. So be smart and 
wake up wilted appetites with this dessert tray loaded 
with nut bread, crackers, cottage cheese, orange mar- 
malade, fresh cherries, and pear quarters dipped in 
lemon juice to prevent discoloring. 


3 Be the Coolest member of any crowd lounging on 
the lawn. With only a few minutes’ notice you can serve 
up this trayful of refreshers. Start with luscious, plump 
frankfurters you’ve kept refrigerated for emergency. 
Cook them tenderly and nest them on frills of lettuce 
tucked into buttered rolls. Tall glasses hold iced coffee. 


Accessories accredited on page 68 
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Tomato 
Ketchup 


made from the 
worlds finest tomatoes 
fare spices and 
fine vinegar 
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Help Baby 
Ride the 


Heat Waves 


By Gladys Denny Shultz 








Worrtep about Baby as the heat waves sweep 
your way? 

You needn’t be if you follow the rules we give you 
here for watching over his comfort and welfare. 

As a matter of fact, babies can take lots of heat, pro- 
vided it isn’t the synthetic kind provided by too many 
binding, smothering garments. Indeed, your tiny 
baby basks in the grateful warmth. The older one can 
take it as well as or better than you or I can, partly 
because society gives him more leeway in shedding 
clothes than it gives to you or me. 

Don’t swathe your baby in the same woolens at 95 
in the shade that you’d wrap him in if it were 20 
below. Have on hand small shirts, sweaters, and the 
like that you can add if the day turns chilly, or if his 





flesh feels cold. But if he’s perspiring and hot to the 
touch, strip him down to the bare essential—the in- 
dispensable diaper. And when it’s very hot, a sanitary 
pad in one of the commercial diaper cases, which 
goes only between the legs, is cooler than the tricorn 
or four-square model, either one. 

Don’t leave him where the hot rays of the sun can 
strike him. He can get his sun bath in the shade, with- 
out cooking. 

Don’t wean Baby during a hot spell. Don’t start 
new foods or change his diet in any way, as long as 
he’s doing well. Don’t expect his appetite to be as 
large as usual—is yours? If he declines food, cut his 
servings in half. 

Cool him off by frequent baths or [ Turn to page 75 





bO DO 





offer him cool 
boiled water often 





give frequent baths 






DO fj 
Es 


= Ss - <x 
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place Baby's bed 
in the coolest spot 


- 





DON’T DON'T 





swathe him in woolens 











expose him to 
hot rays of sun 


DON’T 





wean him or 
start new foods 











Better Homes & Gardens Child Care & Training Department 
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That's right... the avco-twins, on account of we’ve got two jobs to do, both important. 
He’s called A. W. Avco, standing for At-War, and right now he runs the whole show. 
Now all Aveo plants and workers are doing war work, making the famous 
Lycoming Airplane Engines, American Hollow Steel Propeller Blades, 
precision aircraft parts, and Spencer Heaters. After the war, A. W. Avco 
will keep on making avco a famous name in aviation circles. 
(And after the war, my big job gets under way.) 
“They call me P. W. Avco, standing for Post-War. Vve got to turn 
our big war plants into big and useful peace plants. And I aim to 
do it with a new line of avco household equipment. For instance... 


“AFTER THE WAR, YOU'LL FIND ME IN YOUR KITCHEN, with a really won- 



































i “1 derful new avco Kitchen Range. It’s built a new way from the inside 
‘ni out. Stronger, better, and with features you’ve always wanted but 
hich never found before in a range 
corn at your price! ... 
can 
vith- 
start 
g as 
e€ as 
- his “AND | ALSO HAVE IDEAS DOWN CELLAR — where our new and 
thrifty Aavco Spencer Heaters will go a long, long way to make your 
re 75 post-war home more comfortable and convenient . . . 
“AND I'LL DO A NEW JOB IN YOUR GARAGE — with the new AVCco 
Automatic Door Operator. All done by electronics. Push a button 
in your car when you drive home — the garage doors open, the 
yard and house entrance lights go on. Then, when you get in 
= the house, push another button — the lights go off, the 
garage doors close and lock... 
“We hope to see a lot of you. And the acquaintance will be 
a good thing all around . . . For out of avco’s household 
THE AVIATION CORPORATION equipment line will come a real contribution to two things 
maneas ov NEW YORK 17, N.Y. America must have after the war to be a happy and 
Menatentuien Seine | Cihiiiiee wal manda successful country. One is better homes, fitted with 
sae eae Companion AVCO equipment. The other is more and better jobs — 
VCO AMERICAN PROPELLER corr. | awemcaN CENTRAL MaNuractunmc corr,  80Me Of which we will create here in the avco plants!” 
REPUBLIC AIRCRAFT PRODUCTS DIV. NEW YORK SHIPBUILDING CORP. 
al SPENCER HEATER DIVISION — | CONSOLIDATED VULTEE AIRCRAFT CORP. 
PRODUCTS WORTHERN AIRCRAFT PRODUCTS DIV. * * * 


All The Aviation Corporation Divisions, Subsidiaries and Associated Companies are 100% on War Work 
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You Get Hore Jam 
with Sure-Jell! 


And you save fruit and sugar! 





memes) —SURE-JELL RIPE 
PEACH JAM 


3¥4 cups prepared fruit 
4 cups suga 
2% cups ight corn syrup 


Extra, extra! Everybody’s 
entitled to extra sugar for 
doing up fruits. Ask your 
ration board—today! 











SURE-JELL, the pow- 1 box Sure-Jell) 

dered pectin product that T 

helps ail fruits jell quick- © prepare fruit, peel and pit about 
ly, and jell just right! 2Y% pounds full ripe peaches 






rind or crush very fine. 


Ripe peaches, for really 


ripe peach flavor! Measure 3Y5 cups prepared fruit 


into a 5- or 6-quart saucepan. 


Measure sugar and syrupjinto bowl; 
Halfcornsyrup saves set aside. 
half your sugar! 








Place saucepan holding fruit over 


One minute’s boil for high heat. Add Sure-Jell and stir 
jam, a half-minute until mixture comes toa hard boil 
boil for jelly, with Add Sugar and syrup at once. 
Sure-Jell! 


Bring to a full rolling boil and boil 


10 GLASSES—-FROM gard 1 minute) stirring constantly. 
2% CUPS SUGAR! R 
: emove from fire, skim, pour 


quickly. Paraffin at once. Makes 
about 10 six-ounce glasses.) 










HALF-AGAIN MORE JAM WITH SURE-JELL! F 9g 


The short-boil method with 
Sure-Jell stretches sugar, gives 
50% more jam than you'd have 
with long-boil recipes and the 
same amount of fruit! 








65 RECIPES IN EVERY BOX—A Different Recipe for Each Fruit! 
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Cooking Tips for 





Your 'fresh-from-the-garden summer vegetables are 
sweet, young, and tender. Reward them with the same 
loving care and precise timing you give the pet cake, 


and they’ll’come to table at their flavor-best. 


e A quick trip from garden to table for that brisk fresh- 
ness—that’s the secret of good “garden sass.”” So— 
shell peas the last minute, scrub carrots as close to 
mealtime as possible. Every minute steals sweetness. 
Corn especially begs you to get a hustle on. Have 
water boiling just as you finish husking. Cook 7 to 8 
minutes and rush it steaming and fragrant to the table. 
Then you know the real flavor goodness of corn on the 
cob. 


e Dunk pared vegetables in water and you wash away 
lots of flavor. Instead—just a quick rinse en route 
from paring to pot. Ever watch an expert vegetable 
cook? She’s no slow-poke. Have the water at a bounc- 
ing boil before adding the vegetables. Be sure the 
pan gets a tight cover. Heat again to a busy bubble, 
then turn the heat low to a “gentle boil.” 


@ Pare or scrape vegetables thinly to save those good-to- 
eat values that lie skin deep; or better still, cook in the 
jackets. 


© Cook vegetables in as little water as you can manage 
or a lot of goodness will swim away. 


© Cook till just tender for that wonderful flavor, plump- 
ness, and robust color. 


@ Hold it! Save the cooking water. Serve with the vege- 
tables with a little cream and thickening (just blend 
a little flour and water) added. Or keep for a taste- 
tickling summertime cocktail with tomato juice. 


© Try panned vegetables for a happy change. They’re 
quick, easy, top-of-stove, and they save runaway food 
values. Shred cabbage fine, strip kale from midribs, 
cut summer squash in little pieces, slice okra cross- 
wise, sliver green beans, pan spinach as-is. Takes 2 
tablespoons fat (swell spot for meat drippings) per 
quart prepared vegetable. Melt in heavy flat pan, add 
vegetable (no extra water), cover tightly, cook just 
tender. Season. 


e Rush those tender-sweet peas, that crisp, crinkly 
green spinach, those slim golden carrots spanking- 
hot to your hungrily waiting family. They'll hit the 
spot. 


@ One of the very best ways we know to fix pattypan 
squash is steamed whole. Prop on a rack or jar band in 
a little boiling salted water. Cover. Steam-just tender, 
30 to 45 minutes. Send to the table whole. Serve 
wedges. Each fellow seasons his own. 
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Share and Play Square with Food! 


Do you want these 


advantages in Your 


next refrigerator? 


Frozen Food Chest—designed especially to 
freeze and store loads of food 

. .. fowl, steaks or roasts... 

\ many packages of store-bought 

frozen foods .. . your favorite 
ice cream. Designed so care- 
fully that freezing tempera- 
tures stay in the freezing com- 
partment where they belong. 


yr rape 
i 
J 





Advanced Refrigeration Technique. ..with a 
scientific refrigeration principle 
which gives accurate control and 
balance of humidity and temper- 
ature for keeping foods whole- 
some, delicious, tempting in 
appearance. Guards against wilt- 
ing and shrinking. Helps foods 
hold nourishing richness, fresh- 
picked flavor. A wide variety of cold—sub-freezing 
cold for frozen storage . . . moist cold for general 





storage . . . super-moist cold for keeping fruits and 
vegetables dewy-fresh, crisp, colorful, vitamin-rich 
for days. 


Loads of Space eee enough room for everything: 
whole roasts or hams, space for 
large or small dishes, even a 
watermelon; plenty of tall bottle 
space. Shelves that slide to put 
food within easy reach. Flexible 
interior easily adjustable to 
many different arrangements to 
suit individual needs. 





Trigger-Quick Ice Service . .. an ever-ready 
ice supply that pops up fast as 

a jack-in-the-box. Easily avail- 
able—no grappling, prying or 
tugging with old-fashioned ice 
trays. No sink splashing, no 
ice-waste through melting. Just 
lots of big, solid ice cubes. 
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Practical, Modern Beauty —Style that adds 
new beauty to the kitchen, yet 
provides maximum utility and 
convenience. Gleaming white 
porcelain, highlighted with 
shining chromium and color- 
ful plastic. Smooth, white sur- 
faces easily cleaned with a 
damp cloth. Stainless, spot- 
roofed interior. Ruggedly built, yet with all the 
stare of rounded, flowing lines. 


Reliable, Money-Saving Mechanism — for low 
operating cost and years of de- 


* 
pendable service. Quiet, unseen, 
self-oiling. Completely sealed 
against moisture and dirt. No 

Ei 


unnecessary moving parts 
cause trouble or wear. cio to 
produce all the cold you need || 
on amere trickle of current. 
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Look to the Favorite ... Look to Frigidaire ! 


For Excellence 





Get this FREE 36-PAGE 
BOOKLET from your 
FRIGIDAIRE DEALER! 





For all refrigerator users. Valuable 
tips on care and use. Find Deal- 
er’s name in your Classified Direc- 
tory or write Frigidaire,121 Amelia 
St., Dayton 1, Ohio. In Canada, 
221 Commercial Rd., Leaside 12, 
Ontario. available. 
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Frigidaire knows what women want, knows 
how to build products that incorporate the 
most practical, most usable features into 
appliances that set new records for depend. 
ability. The same “know-how” that built and 
sold over 7 million Frigidaires will bring 
you even greater values and greater perform- 
ance when Frigidaire Refrigerators are again 


, y 
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in War Production 





FRIGIDAIRE 








Made only by 


GENERAL MOTORS 


Peacetime builders of 


Home Freezers 
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Delight your family with finer fruits...save sugar, too 


OMECANNERSevery-_ in sun-ripe flavor... and putting up 25% to Send today for the exciting FREE book 
where are enthu- 30% more with their sugar ration. ... beautifully illustrated in full color... 
Siastic about this fully The secret is home-blended syrups of containing simple fool-proof directions for 
tested, sensationally new Karo-and-sugar. Tested recipes, preferred blending these new canning syrups. Accu- 
way to put up fruits with by the tasting jury of experts and endorsed rate charts in this book guide you in perfect 
finer flavor, brighter color, by home economists and food editors, are home canning of finer fruits to enrich your 
firmer texture. now yours for the asking. pantry shelves and delight your family. 
Beginners and veteran 
canners alike are packing 


fruits and berries; making 
preserves and marma- “ < Paper shortages make it difficult for us to 
; ; : print enough books for all. Be sure of your 
lades that rival fresh fruit = ‘ FREE copy. Don’t delay. Write at once. 
' Print or write name and address plainly. 





KARO 
Canal St. Station, P. O. Box 151 
New York 13, N. Y. 


SEND FOR BOOK T0 DAY | : ——— “How to Can Finer Fruits and 


Name 





Street 


FIN I 4 
and sepa City Rich in dextrose... 
Save sugar || ot pegaemrmcenncannms food-energy sugar 





© Corn Products Sales Co. 








Prune and Lemon Cream 


Cooks’ Round Table 


REG. t 8S. PAT. OFF. 


@ of Endorsed Recipes =z 


zt) 


“It’s like rich prune-whip frozen velvety smooth”— 
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14 cup sugar 1 teaspoon grated 
2 well-beaten lemon peel 

egg yolks 1 cup cooked, 
V4 cup light pitted prunes 

corn sirup ly cup chopped 
1 cup milk California walnut 
1 cup light meats 

cream or milk eee 
14 cup lemon 2 egg whites 

juice 14, cup sugar 
Gradually add 44 cup sugar to egg yolks. Beat 
thoroly. Add sirup, milk, cream, lemon juice 
and peel, prunes, and nut meats; mix thoroly. 
Freeze firm. Beat egg whites; gradually add 
14 cup sugar; continue beating until stiff, and 
sugar is dissolved. Break frozen mixture in chunks 
with wooden spoon; turn into chilled bowl; beat 
fluffy-smooth with electric or rotary beater. Fold 
in egg white mixture. Return quickly to cold 
trays. Freeze firm. Makes about 1 quart.—Mrs. 
Jack Clemens, Magnolia, Arkansas. 


Whole-Meal Salads 


Summer Parfait 
“Creamy, with the lemon-tang of sherbet”— 


1 tablespoon Vy cup light 
(1 envelope) corn sirup 
unflavored 114 cups milk 
gelatine 1 cup light cream 
V4 cup cold milk or top milk 
34 cup sugar 14, cup lemon juice 
2 well-beaten 1 teaspoon grated 
eggs lemon peel 
Soften gelatine in 4% cup cold milk; dissolve 
over hot water. Cool slightly. Gradually add 
sugar to eggs. Beat thoroly. Add remaining in- 
gredients; stir in dissolved gelatine. Freeze 
firm. Break in chunks with wooden spoon; turn 
into chilled bowl. Beat fluffy-smooth with electric 
or rotary beater. Return quickly to cold trays. 
Freeze firm. Makes 1 quart. Alternate spoonfuls 
of ice cream with sweetened berries.— Mrs. Esther 
M. Jones, Benton Harbor, Michigan. 
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Chef's Potato Salad 


**A super potato salad with cubes of meat and cheese, for prcnic or supper? — 


1 12-ounce can pork- 1 cup diced celery 
ham luncheon meat, 1/3 cup chopped onion 
diced or cut in sticks 1/2 teaspoon salt 
3 cups diced, cooked Pepper 
potatoes Garlic 
34 cup diced American 2 hard-cooked eggs, 
cheese sliced 
Combine all ingredients except garlic and egg slices. Rub salad bowl with garlic. 
ad Toss salad with Nippy Mayonnaise. Garnish with egg slices. Serves 8. 


Party Bisque 
**Looks and tastes like a party—yet it’s easy to make!” 

@ Dissolve 1 package lemon-flavored gelatine in 
114 cups hot water; add 14 cup honey, ¥ tea- 
spoon salt. 3 tablespoons Jemon juice, and 1 
teaspoon grated lemon peel; mix _ thoroly. 
Chill until partially set; beat fluffy. Whip 1 large 
can (13-ounce) irradiated evaporated milk; 
fold into gelatine mixture. Spread 1 cup vanilla 
wafer crumbs in bottom of refrigerator tray; fill 
with gelatine mixture; sprinkle with 1 cup vanilla 
wafer crumbs. Freeze firm. Serves 12.—Mrs. 
Charles Hewitt, Zanesville, Ohio. 


Nippy Mayonnaise: Combine *4 cup mayonnaise, 1 teaspoon each chopped 
parsley and onion, and 1 tablespoon vinegar; blend.—Mrs. Louis J. Carr, Lake 
Mohopac, New York 
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WHOLE-MEAL SALADS 











SALADS 


-MEAL 


WHOLE 


UGAR 


—EASY ON CREAM ANDS 


ZEN DESSERTS 
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What else is so healthful 


and so delicious? (mse. . 


Only oranges combine such tempting flavor with so 
many needed vitamins and minerals. They are your rich- 
est everyday source of vitamin C. They are a good source, 
too, of vitamins A, B;, Bz, calcium and other minerals. And 
there are so many wonderful ways to enjoy them! 
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SEE WHAT ORANGE JUICE ADDS TO BREAKFAST: 





WITHOUT ORANGE JUICE, 
breakfast supplies this much 
of a day’s vitamin needs: 


FULL QUOTA 

















WITH ORANGE JUICE, 
breakfast supplies this much 
of a day's vitamin needs: 


FULL QUOTA 




















1. An egg, cereal with milk, and 
buttered toast supply many 
vitamins and build needed 
energy. Yet, like most foods, 









2. Add a big, cheery glass of 
delicious orange juice and you 
fill your day’s need for vitamin 
C. Help with other vitamins 









See deg RR a i er 










they fall short in vitamin C. and minerals, too. 

You need more C than any other vitamin and need it daily. It 
helps fight fatigue and infection, protects teeth and gums, keeps 
you feeling young. Delicious California oranges will give you all 
you need for vigorous health. Enjoy them in some way — every day! 
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CALIFORNIA ORANGES 














LET’S FINISH THE JOB—BUY WAR BONDS 
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Take heart! There’s a great day coming 
when clothes washing will be no prob- 
lem. You’ll do play clothes and all your 
washables with a simple “put ‘em in— 
set the dials—take em out”. 

For your Laundromat* will do the 
work automatically! There'll be no tubs 
to fill, no hand rinsing, 
up afterwards. Your hands won't even 


nothing to clean 


touch the water! 


No, the Laundromat is not avail- 


WESTINGHOUSE ELE 


Plants in 25 Cities .. 


YOU NEED A WESTINGHOUSE 





LAUNDROMAT 





able now. Victory comes first. And 
Westinghouse, maker of 30,000,000 fine 
electric appliances, is working to speed 
that day. 

Meantime, let us help you protect your 
washables now. Ask for our free 48-page 
book that tells how to buy and launder 
fabrics, and the story of the marvelous 
Laundromat. See your Westinghouse 
dealer or write Home Economics Insti- 
tute, 216 Fourth Street, Mansfield, Ohio. 


CTRIC CORPORATION 


. Offices Everywhere 


Tune in John Charles Thomas, Sunday 2:30 EWT., N.B.C. + Hear Ted Malone, Mon.Tues. Wed. Evenings, Blue Network 


*Reg. Trade Mark 









THE LAUNDROMAT ENDS WASHDAY WORK! 


It’s completely automatic! It fills with water, 
washes, rinses, spins the clothes amazingly 












dry. Cleans and drains itself, then shuts off! 





Westinghous Cc i ee ” “a 
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Dress-Ups for 
Tables and Trays 


By Mary Brooks Picken 





Petticoat Place Mats 


If you inherited one of Grand- 
ma’s embroidery-ruffled petticoats, 
you’re more than halfway to a love- 
ly new luncheon set. Thrifty, too. 
Over-mats can be colored linen, 
gingham, organdy, calico print 
whatever is on hand. And save on 
laundry by tubbing the toppers like 
napkins, letting the petticoats serve 
several times. If you’re piecing a 
quilt, take your favorite blocks, add 
plain bands to make the 12 by 16 
inches. Line with plain material to 
conceal seams. 

To make six petticoats, or four 
with center runner, you need 2 yards 
36-inch bleached muslin or long- 
cloth, 714 yards 2- or 3-inch eyelet 
embroidery edging. Cut fabric piec- 
es 12 inches wide, 16 inches long, 
embroidery in 22-inch lengths. Hem 
embroidery ends and the 16-inch 


sides of fabric. Gather embroidery, 
join to 12-inch ends with French or 
felled seam. Stitch back on corners 
where embroidery joins so that they 
cannot fray. Make over-doilies 17 
inches long, 12% inches wide. Hem 
all edges. 


Lace Curtain and Braid 
Luncheon Sets 


If you have lace or marquisette 
pieces cut from living- or dining- 
room curtains, use them to make 
doilies! Or buy 2 yards of net and 
make a set. Cut strips 22 inches long, 
18 inches wide. Turn the two ends 
over 2 inches to right side, baste. 
Turn raw edges under and hem the 
22-inch sides, turning corners neat 
and square; do not miter. Stitch. 
Cover end hems with gay peasant 
braid, rickrack, or lace. Organdy or 
gingham napkins go well with these. 





Flower Garden Tray Doilies 


To fit a round or oval tray, you 
almost have to make the tray cloths 
that are so necessary to safety when 
you use the tray loaded. Practically 
every woman has lovely bits of cre- 
tonne, chintz, or calico left over 
from a slipcover or drapery job. 
Such pieces are ideal for tray doilies. 
Take a piece of newspaper: cut a 
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Stanley 


pattern the size of the bottom of your 
tray. Fold this thru the center length- 
wise and crosswise. Crease folds. 
Open up and put the center of this 
in the center of the motif in your 
fabric. Cut your cloth around this 
pattern, allowing for *4-inch seams. 
Cut lining the same size and on the 
same fabric thread. Place a damp 
cloth over each piece, lining and top, 
and press—to shrink { Turn to page 65 
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© Graciz ALLEN... popular star of radio and films 





“T adore LIPTONS brisk flavor? 


says lovable Gracie Allen 








FLASH! Gracie finds Lipton’s com- 
pletely different from insipid, flat- 
tasting teas. You'll find it richer, more 
flavory, too. 
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Copyright 1945, Thos, J. Lipton, Inc. 


llywood Goss) 
N ily sip 
<4 r eh a a Neff 


FLASH! Gracie’s been talking with 
tea experts and picked up their own 
word for the fresh, spirited, full- 
bodied flavor of Lipton’s. . .“brisk.” 


* * * 


FLASH! “And as for Lipton’s iced,” 
says Gracie, “that’s the real test of 
any tea. Inferior teas taste wishy- 
washy. But Lipton’s—it’s not only 
refreshing . . . cooling, but keeps its 
brisk favor!” Try Lipton’s iced today. 





LIPTON TEA 


a Brisk favor 


_ never flat 

















Give your pie-hungry 
Bett Crocker top-crust cherry 






family this 
Jalovan-yebbelepe 


a 

a 

t 

. 

‘ 

a 

a 

‘ 
T’S NEW, economical, delicious ; 
—this Cherry or Berry Piewith 4 

a top-crust only! Crust takes half 4 
the shortening... and less time! i 
But...to insure superlatively ! 
tender, tasty top-crust...useonly & 
Gold Medal “Kitchen-tested”’ En- # 
riched Flour! Gold Medal is fa- ! 
mous for the fine pastry it makes ! 
...as well as for luscious cakes, ! 
fluffy biscuits, superb bread. ; 
Together with the Betty Crocker 4 
recipes in every sack, you'll find 8 
Gold Medal your simplest, easiest, § 
surest way to success in every type & 
baking. Get a sack today! a 











Sprinkle 


waxed paper and chill thoroughly. 





or berry pi 
1e 

ne results assured only with “4 | 
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FRESH CHERRY 

PI 

pon a as Fresh Berry Fie (bel 
pe pedi wd eee Sour pie cherries jn ies 
cian - ut 1% cups Sugar; leave t 
» add drop of almond’ flavoring” 
FRESH BERRY PIE ” 

8 tol cu 

Mix tanta, 8 tbsp. GOLD’ MEDAL 


2 . 
dash pe a Flous 


4 cups fresh ripe cleaned 


Sprinkl 
lah an sie rries (strawbe 
r raspberries, Riese” 
ries, or blackberries) 7 
mixing bowl " 


Gently s i 
Spoon int . i 1 
deep) or deep 9” sie aie ees meee all 
o > Y, t , “i 

Sprinkle with ? 1% thee. han Ge i 
aioe. ; —t blueberries) — 
Sprinhie eecce Sp. butter 

mixture” | 2 tbsp. water or juice from 
Cover with nd 

see Chilled 
ea c | Pastry (see be/, 
deen aan edge, if desired Senide dun 
I ip Used). For shiny crust brush 
Piven milk before baking. , Bake 
- Hot oven (450°) for Jirst 10 

: - Oven (350°). 
a, serve with a ent wen ape 

Se smaller or larger am i 
ness of fruit. Very tart berries tay “ink £0 sweet- 
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Pastry ~ TOP-CRUST PIE 
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. AL 
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3 €Uup shortenin ne 
ing most of fe, PA on 
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or 2 knives until mix 
ture looks like “meal”? 
dd rest, cutting it in 


Sift together, 
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into a ball Pressed 
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rd into a circle to fit baking dish or pie 
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oll out on lightly floured cloth-covered 
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wheat-approved 
mill-checked 


recipe-proved 


General Mills Minneapolis, Minnesota 


Copr. 1945, General Mills, Inc. “Betty Crocker” and “Kitchen-tested” are reg. trade marks of General Mills, 


General Mills’ experts know wheat. 
From almost 250 varieties, they 
select choice samples... send them 
in for experimental milling. 
These samples are carefully wed- 
ded into a balanced blend .. . ideal 
for all-purpose baking. After mill- 
ing, they are laboratory baked. 
Finally Gold Medalistestedbyour | 
Betty Crocker staff under “home” + ¢ 
conditions—for home recipes. | 
Recipes in the sack are tested, too! | * 
ea 
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REG, U. 


In the last 2 or 3 years our daugh- 
ter has become the family’s No. 1 
authority on phonograph records. 
She’s picked up the lore, I gather, in 
the cultural corridors of junior high. 
It’s a great endorsement when she 
likes one of her old man’s old fa- 
vorites! 
+++ 


Talk about a soldier bonus contin- 
ues. Maybe some soldiers would set- 
tle for a carbine. an amphibious jeep. 
some Spam, and a sleeping bag. 


+++ 


My wife threatens to enforce a year’s 
truce on all remodeling of the house 
after I get home. She wants a year of 
real peace. But surely the mere tiling 
of the living-room fireplace won't count 
as remodeling! 

+++ 

In moments of candor about nine 
women out of ten would confess that 
keeping house in these modern days 
is more fun than working at a job, 
even as a riveter. 

++ + 

So it’s easy to solve the soldier job 
problem by (a) 5 million marriages 
between returned bachelor vets and 


nating 5 million rivals for jobs. 








feminine war workers. thus (b) elimi- 


The Man Next Door 


S. PAT. OFF. 


What Ill want after the war when 


I get home is the most normal life 
possible. I used to ignore the comics, 
but I'll even compete with the kids 
to get at them first. After all; didn’t 


I see a major, a captain, and a 
lieutenant all devouring the funnies 
Seine last 





under shellfire on the 
August. 
Some Americans have now eaten 


French war bread by preference in 
two wars: they have even swapped 
white army bread for it. For their 
sake | hope American bakers get the 
French recipe, and U'll wager millions 
of Americans will prefer it, too. 
+++ 
To give the returned warrior that 
homelike foxhole feeling, put a mashie 
and a few marbles under the sheets when 
making the bed. This will also remind 
him of the British army cot. 
+++ 
Apparently our 12-year-old junior 
has been studying my latest overseas 
photo, according to my wife's latest 
letter. ““Mamma,.” she quotes him, 
“couldn’t Dad grow a bigger mus- 
tache?” 
+++ 
Many soldiers snort with scorn at 
all the talk about how maladjusted 
thev ll be after the war. “It'll take 
me about 5 minutes.” they say, “to 


In a rash moment I wrote home that 

even drving the dishes will be a pleasure 

after the war. But 1 think maybe I'd 

better try to buy an automatic dish- 

washer (and drier) as a homecoming 

present. 

a 

As every war widow says, children 
need a father around. But in mo- 
ments of soul-searching I’ve won- 
dered if mine (and maybe a few 
others) haven't been benefited by 
20 or 30 months exposure to the un- 
adulterated influence of their moth- 


ers! 
+++ 


One reaction from war is that some 
soldiers want to cultivate a_ large 
flower garden when they go home. 
Somehow a flower garden is the op- 


posite of a shell hole. 
+++ 


This has been a rugged and round- 
about route back to the bliss of wife. 
children. home. and safety. But ap- 
parently there is no way of getting 
freedomas a free giftall wrapped up in 
tinsel and ribbon: every generation has 





to be ready to fight for its homes. 





adjust myself to the rigors of civilian 








Don't get alarmed if your soldier gets 
up at 2 a.m. to frv himself some ham 
and eggs. It won't signify battle fatigue, 
just an attempt to catch up on all the 


eggs he’s missed. 


Well. I hope this is the last June 
when new high school and college 
grads will have anything worse to 
worry about than hunting for a job. 


—HARLAN MILLER 
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AUTOMATIC DISHWASHER 
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* & & Attractive, electrically lighted Hotpoint by the Hotpoint Garbage Disposall. Hotpoint easy- brought. * * * The maple cutting board belongs 
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Abundant as the 1945 crop of Dole Hawaiian 
Pineapple is, only a small share of it will be 
available to civilians. Again this year the Armed 
Forces require about two thirds of all the pack 
of the Dole Pineapple and Dole Pineapple Juice. 





Meanwhile, should it be your good fortune to 
have a precious can of Dole Pineapple occasion- 
ally, consider its luscious goodness as our promise 
that when peace comes there will be plenty of 
Dole Hawaiian Pineapple Products— for you. 
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[ Begins on page 10 | 





field. Across the highway there’s a 
hotel to accommodate overnight 
guests. There’s a newsreel theater 
in the station for travelers with an 
hour to wait. 


More significant, this inland air- 
port is a port of entry. At one end of 
the concourse a sign identifies the 
customs and immigration room, 
thru which pass visitors from Eng- 
land, France, Russia, and China. 

Chicago, Detroit, and Minneap- 
olis are international ports. Your 
consolidated timetable tells you 
that you can take three routes across 
the Atlantic. The far north route 
takes you to Goose Bay, Labrador, 
a wartime base now used for com- 
mercial travel. From Goose Bay you 
hop to Iceland, thence to Stockholm, 
and on to Moscow. 

The Great Circle Route is the 
one just announced to London by 
way of Newfoundland. The time 
from Chicago to London is around 
14 hours. 

The southern route goes via New 
York to Lisbon, thence to the Mid- 
die East. 


THere’s nothing visionary about 
the routes. All three of them have 
been flown thousands of times. One 
commercial airline has made 14,000 
transocean trips since Pearl Harbor. 
Airplanes leave for England once 
every 20 minutes. As for safety, in 
spite of the fact that wartime flights 
must be made in all kinds of weath- 
er, the losses have been negligible. 
For a full year, American Airlines 
flew the Atlantic without the loss 
of a single ship. 

From Chicago you can go to 
China by way of Alaska in about a 
day and a half. You can fly to San 
Francisco in six or seven hours and 
be in Honolulu nine hours later. 
Pan American intends to take you 
from San Francisco to Honolulu 
for $96. 

The announcer calls out that 
your New York liner is waiting at 
Gate 16. The porter takes you out 
along a covered walkway and turns 
your bags over to a steward. 

Your ship is a huge, four-engine 
transport with the passenger en- 
trance just aft the wing. You soon 
learn that the three-bladed pro- 
pellers, each driven by 2,000 horse- 
power, will pull the ship thru the 
air at 300 miles per hour, taking 
you to New York’s Idlewild Air- 
port in less than three hours. 

The interior of the liner is roomier 
and higher than anything you re- 
member from prewar days. 

The floor is carpeted, the double 
row of seats on either side of the 
aisle deeply upholstered. Seats are 
reversible so that four people can 
sit facing each other. There’s a 
small lounge with curving settees, a 
magazine rack, and a library of 
current books. Amidships_ there’s 
a galley entirely finished in stainless 
steel and equipped with electric 
grill, hot plates, toaster, and mixer, 
a baby-bottle warmer and an as- 
sortment of baby foods for the trav- 
eling mother. Lunches and dinners, 
you learn, are prepared at the air- 
port in the prewar manner, and the 
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proper temperatures maintained 
aboard ship in thermos containers 
and refrigerators. Meals are still 
complimentary. 


Tue ship, you learn, seats 56. It’s 
the San Francisco Comet, and it goes 
across the continent in eight and 
one-half hours with one stop. As it 
takes off, you notice less noise and 
vibration from the engines than you 
remember im the older ships. The 
designers have learned tricks in 
soundproofing and the absorption 
of vibration. The airport falls swiftly 
below, and you soon see the expanse 
of Lake Michigan to the left. 

The ship levels off at 8,000 feet. 
There it will stay unless the weather- 





Share Your Copy 


Better Homes ©& Gardens is 
giving its full cooperation to 
the national drive to con- 
serve paper. Since January 
1, 1943 this publication has 
used 18,000,000 pounds less 
paper than its normal peace- 
time quota. This means we 
are printing hundreds of 
thousands fewer copies, so 
please share your copy of 
Better Homes & Gardens with 


a friend or neighbor. 











man has predicted storm areas on 
the route. Then the flight engineer 
will turn on the cabin pressure and 
the Comet will climb to 15,000 or 
20,000 feet, above the storm. The 
cabin air will remain at the 8000- 
feet density, and the temperature at 
70, tho the air outside is zero. 

As the Comet passes high above 
the neatly parallel ridges of the Al- 
leghenies, the radio printer in the 
lounge is clicking out sheets of news. 


Very soon, you’re coasting down 
over the Hudson to the new port of 
Idlewild. 

As you stroll into the airport bal- 
cony restaurant for lunch, you make 
a mental record of the time element. 
You left Hometown at eight and 
arrived in Chicago at nine. You 
left Chicago at nine-fifteen, central 
standard time, and got to New York 
at one o’clock eastern standard. 
Your Rio Clipper leaves at two- 
thirty and 20 hours later (late, to- 
morrow morning) you will be at 
your destination. 

Before the war, the trip to Rio 
took just under three days. You 
traveled in a 32-passenger flying 
boat at 180 miles per hour and fol- 
lowed the big bulge of South 
America in order [{ Turn to page 58 





Line “Insiele” 


In wartime, especially, it isn’t easy to make 
the kind of soap people expect to find inside 
the Fels-Naptha wrapper. It isn’t easy to get 
all the ingredients that are necessary to 
make Fels-Naptha pre-eminent among fine 
laundry soaps. 

And that’s only half the story. Now, a 
larger share of our stock of materials and 
our manufacturing facilities must be used to 
make good soap for men and women in 
active service. 

Obviously, this will mean some further 
inconvenience for civilians. In the months 
ahead, you may have to wait more often for 
the familiar Fels-Naptha wrapper to appear 
on your grocer’s shelf... 


but the soap inside the Fels-Naptha 
wrapper will be Fels-Naptha Soap. 


We think the average woman wants to know 
these plain facts about the supply of Fels- 
Naptha Soap. We think her loyalty to a good 
name will survive this time of trial, which is 
shared—in some way—by all. 


Fels-Naptha Soap 


BAW/ISHES TATTLE-TALE GRAY” 
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THINK OF 


OMtOC Ot A 





Today, EvERY day, give your skin special care ... the 


caress of these unique creams—to coax it — from 


ile Sm. ¥ 
* < ee OF ea ams” 


CLEANSING CRLAM 


“wayward” periods ...to 
keep it on the bright beam 
of beauty... 


THE MORE glorious your 


skin and complexion, the more abn encan... 


attention they deserve! Even 


the loveliest skin at times becomes “wayward”...straving...not all 


you want it, or all it should be. So think of tomorrow's beauty today 
and trust it to Phillips’ Milk of Magnesia Creams—Cleansing Cream 
for dewy, morning-bright freshness; Skin Cream for night-long beauti- 
fying and as a base for smoother make-up. Both provide Phillips’ 
Milk of Magnesia, a friendly, familiar ingredient no other cream can 
offer. Skin Cream contains softening, smoothing oils, and cholesterol 


to protect skin moisture. Together, they make skin care a caress! 


Phillips’ Milk of Magnesia Skin Cream — 
Use it at night for prolonged beautifying 
action; by day as a satin-smooth make-up 
foundation. Softens, neutralizes any excess 
acid accumulations in outer pore openings— 


helps skin stay supple, soft. 60¢, plus tax, 


Phillips’ Milk of Magnesia Cleansing 
Cream— Luxuriously rich, tissues off easily. 
Removes surface dirt, make-up. Also accumu- 
lations from outer pore openings. Your skin 
feels adieedndke. clean! 60¢, plus tax. 








Clipper to Rio 
[ Continued from preceding page | 


to stay near water. Now, in the fast 
new land-based Clippers you will 
take the straightest route, like a 
homing pigeon, traveling at 300 over 
water, mountain, and jungle, get- 
ting to Rio in less than a day. By 
steamer the trip takes 21 days. 


Beror E you finish lunch, you see 
one of the giant London-Paris liners 
come in for a landing. This is an 
enamel-smooth cigar-shaped mon- 
ster with six engines in its wings. 
Inside its double-decked body there 
are seats and compartments for 204 
passengers. The helpful waiter pours 
facts over your head: the wings 
spread out 230 feet, the ship weighs 
160 tons and cruises at 340 miles, 
time to London is nine hours, each 
of the main tires stands a foot higher 
than the céiling in your home. The 
ship was flight-tested in 1945 and 
orders placed for it that year. 

The ship you are to take is some- 
what smaller. It’s known as the 
DC-7 and accommodates a modest 
95 passengers by day or 79 by night. 
It’s an 80-tonner and cruises at 300. 

Your accommodations are what- 
ever you decided to pay for. Per- 
haps you’ve taken one of the four 
staterooms that make up into two 
berths at night. Or you may have 
reserved one of the 12 individual 
berths. Or you can rest comfortably 
in one of the reclining seats. 


Like the Comet, the Clipper has a 
roomy lounge and a library full of 
books and magazines. It’s entirely 
possible that this particular Clipper 
also has television in the lounge. 

Flying over water from four to 
five miles high can be a monotonous 
experience after the first thrill of 
flight has worn off. To help you 
pass the hours, this ship may be 
equipped with individual seat radios. 

Dinner that evening is served in 
your seat. Passengers in compart- 
ments eat at a table set up between 
them, and tables are also set up in 
the lounge. 

There are improvements, how- 
ever. Instead of putting a tray on 
your lap, the stewardess fits an in- 
dividual table to the arms of your 
seat. There’s a printed menu from 
which you can make a selection. 
Paper cups and plates have been 
replaced by china. 


As THE Clipper drones toward 
the equator, a map of the route on 
the cabin wall, up ahead, traces the 
course of your ship. The illuminated 
line on the frosted glass carries 
straight south over the Atlantic, to 
San Juan. The ship’s great range and 
speed permit it to fly a direct route 
to its destination. 

That’s why you will land at Rio 
tomorrow morning, 20 hours after 
leaving New York. 

Your ticket home is paid for. Less 
than two days of your vacation are 
spent. Below you lies the most beau- 
tiful harbor in the world, a famous 
botanical garden, palm-lined boule- 
vards, an aerial trolley to famed 
Sugar Loaf Mountain in the harbor. 
You have 10 days, and $125 in your 
pocket. This, as we see it now, can be 
your postwar flying vacation. 








The FIRST 
THOUGHT 


“SUN 
BURN 


Whensun-scorched, fiery skin 
cries for relief, apply sooth- 
ing, cooling UNGUENTINE at 
once! It does three things 
essential: 





1. It Relieves Pain 
2. it Fights Infection 
3. it Promotes Healing 
Never be without UNGUENTINE- 
for all the burns and skin in- 
juries of Summer. At all drug 
stores. 


a 





A Norwich 
Product 
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Well, shame on you, the perfect sec- 
retary, for not knowing about Sani- 
Flush. It is the quick, easy, sanitary 
way to keep toilet bowls spic and 
span. With Sani-Flush handy, there’s 
no disagreeable scrubbing to remove 
ugly stains and germ-laden film. 
Unlike ordinary cleansers, Sani- 
Flush works chemically, reaching 
hidden areas, removes a cause of 
toilet odors. Also disinfects. Doesn’t 
injure septic tanks or harm toilet 
connections. (See directions on can.) 
Sold everywhere. 
Two handy sizes. 
The Hygienic Prod- 
ucts Company, 
Canton 2, Ohio. 









QUICK 
EASY 
SANITARY 





Here’s a new way to 


KILL mildew 
and musty odors 


instantly! 


Amazing liquid also 
keeps refrigerator and 
bread box sweet smelling 


A new scientific discovery has been de- 
veloped to protect your shoes, rugs, fur- 
niture, walls, clothes and luggage from 
mildew, mold or rot. Spray Mil-Du-Rid 
on your things. It kills all mildew in- 
stantly—and prevents its return for 
months. 

Mil-Du-Rid is also ideal for keeping 
your refrigerator, bread box and gar- 
bage pail sweet smelling. It destroys 
musty odors in basement in a flash. 
Most amazing, Mil-Du-Rid is safe for 
anything that soap and water won't 
harm. On sale at your department store, 
hardware, drug or grocery store. 


An Interchemical Product 









Interchemical Corporation 
Trade Sales Division 

Fair Lawn, N.J. Dept. K-75 
Please send folder *“‘What is Mildew? How to 
Prevent It.” 


NT I sce ecccniesmctninsetncbenene 
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Remodeling? 


See your home 
in print! 


TAKE THESE TWO EASY STEPS: 


I Take (or have taken) clear 
midmorning or midafternoon 
photographs before the remod- 
eling is done. 


2 From exactly the same an- 
gle and spot, take “after” pho- 
tographs of the finished beauty 
and mail us the “befores” and 
“afters,” with a brief letter 
telling about the changes made. 


We'll study vour remodeling 
thoroly. And if we can use it, 
payment at full editorial rates 
will be sent to you immediately. 


Better Homes & Gardens 


7507 Meredith Building, Des Moines 3, lowa 








It's News to Me! 


[ Continued from page 86 | 
NEWS NOT PICTURED 


Porta Baffet. Thoughtful plan- 
ning and precision design make the 
food and beverage server in the 
color photograph, page 42, an in- 
triguing cart for indoors or outdoors. 
All compacted into 37” x 20” x 36” 
size, each accessory fits a groove or 
track, rides without jiggling. Under 
the serving board there’s a 1034” 
x 24144” x 134” storage space for 
linens, paper napkins, silver, and 
such. You’ve really three servers, 
because the rack of oven- and cold- 
proof thermo-crocks is a separate 
carrier. It lifts to be passed or to 
hold the crocks aloof from your 
table top anywhere without the cart. 
The beverage tray is a lightweight 
server on its own, 37” x 20” x 36”. 
Folding cart comple te (except glasses 
and pitcher) is $37.50, f.0.b. 60 Ibs. 
Home Equipment Mfg. Co., 663 
N. Wells St., Chicago 10, IIl. 


Kitehen Booklet. Ideas for heart- 
throb kitchens—smart, friendly, col- 
orful 
tips you can adopt. The half dozen 
kitchens are decorated for specific 
house types: Cape Cod, Modern, 
English, and others. Sketches round 
up convenience features—knife rack 
with drop front that’s a breadboard, 
for instance. Ask for “Kelz nator +e 
in the Home of Your Dreams.” It’s free 
from Kelvinator Div., Nash-Kel- 
vinator Corp., 14250 Plymouth Rd., 
Dept. B, Detroit 32, Mich. 


Care for Your Furniture, a free 
booklet, tells exactly how to brush 
and dust upholstered pieces, how to 
freshen mohair pile fabrics by steam- 
ing, and how to remove stains from 
upholstery. Write to Joan Plush 
Mills, Woonsocket, Rhode Island. 


efficient, too, are chock-full of 





who 


F YOU WANT to spread news fast, 
| telephone ...or (they say) tell a 
woman! 

Well, a lot of good ideas get passed 
around both ways these days. Victory 
Garden hints... 
how to make household linens last 


meatless menus. 
longer. And that’s sure to set some- 
body off on a rave about Pequot 
sheets. 

Take the case of Mrs. Hubert Nor- 
man, of Moline, Illinois. 

When Mrs. Norman was married, 
her mother gave her a dozen Pequot 
sheets. She didn’t realize then just 
how fortunate she was. She thought 
any sheets would wear, if given good 
care. But, a few years later... well, 
let’s quote her letter: 

"Imagine my surprise, to meet 
some of the girls who had 
married the same month I did... 


shopping for replacement 
sheets." 


Replacements? So soon? They 
couldn't believe her when Mrs. 
Norman assured them her Pequots 
were still snowy, soft and firm. So 
she invited them to her home, to see: 





Town Gkhg. 


"I showed them! 
showed them my pet sheet— 


And I also 


saving trick...alternating the 
wide hems, first at top and 

then at the bottom. Believe me, 
those girls rushed out and got 


Pequots. And told their 
friends to do the same. My 


little demonstration set the 

whole town talking about those 

wonder sheets." 
Today you can’t always go right out 
and get Pequots. If your store is 
short, it is because the needs of our 
armed forces must come first. We're 
doing our best to supply some 
Pequot sheets for retail stores. 
Pequot Mills, Salem, Mass. 





PEQUOT 
SHEETS 


a so long- 
wearing 


BUY MORE WAR BONDS 


so good- 


looking 
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Made in a minute! 
Here’s how... 


Beat together 
until light and 
fluffy 4 tbsp. 
French’s 
Mustard, 2 tbsp. 
light cream or 
evap. milk, 

2 tbsp. sugar, 
2 tbsp. vine- 
gar, '4 tsp. 
salt. Makes 
#3 cup. 





% MIXED VEGETABLE SALAD 


Combine 1 cup each 
cooked peas, carrots, 
beets and string 
beans with 2 tbsp. 
chopped onion and 
% cup Hot Dan’s 
Dressing. Serve in 
crisp lettuce cups. 
Hearty, satisfying, 
delicious. Serves 4. 


% POTATO SALAD 


Combine 4 cups of 
cubed, cold boiled po- 
tatoes, 1 small onion, 
chopped, 2 tablespoons 
chopped parsley, 1 cup 
chopped celery, 1 tea- 
spoon salt. Mix with 4 
cup Hot Dan’s Dressing. 
Serves 6-8. 















EW RECIPE 
"300K ae 







(illustrated in full color) 


Send your name and address to The 
R.T, French Company, 1206 Mustard 
St., Rochester 9, N.Y., for free copy. 














SMOOTHER, 
CREAMIER! 


FINEST SPICES AND 
MUSTARD SEED 
MONEY CAN BUY 


LARGEST SELLING PREPARED MUSTARD 
IN U.S.A. TODAY 
Also made in Canada 
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AN EASY WAY TO USE 


Short-Stemmed Flowers 


By Fae Huttenlocher 


Mosr everyone has short-stemmed flowers 
in the garden. Violets, pansies, petunias, sweet 
alyssum, dwarf marigolds, lobelia, climbing 
roses, and ageratum are but a few of them. Even 
the longer-stemmed flowers have to be cut with 
fairly short stems if oncoming buds and blossoms 
are not to be sacrificed. So it behooves us to 
learn how to use these plentiful blooms to best 
advantage. They’re made to order for low 
groupings on dining, coffee, and end tables, or 


B Fill a 9” round layer-cake tin 
half full of water. Make a collar 
of overlapping violet leaves or 
any other medium- or large-leafed 
foliage around the edge. 
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A Over and inside the second 
layer of foliage, place another 
grouping of small flower clusters. 
Cut stems a little longer than those 
at the outside. 


2 Fill the rim of the pan with 
short-stemmed small flowers. Add 
them in loose clusters evenly 
spaced over the leaves. Be sure 
their stems are in water. 





> Fill in the space left at the top 
of the arrangement loosely with 
foliage and small flower clusters. 
Be sure to mound them a little 
higher toward the center. 


on desk and dressing shelves for colorful accent. 

A low bowl is best. Short-stemmed posies look 
silly and unnatural held up like feather dusters 
in a tall vase where there’s difficulty keeping 
their stems in water. Try a layer-cake tin filled 
with short-stemmed favorites for your dining 
table. This one is made of violets and roses. It 
could be sweet alyssum and zinnias; ageratum 
and annual asters; mignonettes and dahlias; 
baby’s breath or dill heads with giant golden 
marigolds. If your small flowers are scant, you 
can substitute short-stemmed foliage. 





:B Add another light layer of fo- 
liage, being careful not to hide the 
flowers clustered beneath. Keep 
the foliage and flowers looking 
loose and uncrowded. 





G@ As your final step, lightly tuck 
large flowers such as roses or mari- 
golds into the completed bed of 
small flowers and foliage. Keep the 
mass fluffy, not squeezed. 


BETTER HOMES & GARDENS, JULY, 1945 
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@ Now he’s back in step and living life to its 
fullest, because he hears again. A new world 
of sound has opened up for still another of 
the millions of hard of hearing. Think what 


this fuller life means to him—and to her! 


Yes, the old prejudice against wearing a 
hearing aid is fading away—just as shyness 
about wearing glasses disappeared. Now the 
use of one or the other—if need be—is just 
a matter of common sense. Consider how 
much working efficiency and the enjoyment 
of life depend upon the ability to hear. Con- 
sider, too, how easy it is to hear again with 


a modern hearing aid. 


Western Electric has made important con- 
tributions to this scientific and social prog- 
ress—with the Western Electric Hearing 


Aid. Developed in Bell Telephone Labora- 





Flank aden ada 


tories, it is the work of engineers who are 
leaders in the science of sound transmission. 
It is a precision instrument—made to Bell 
Telephone standards—by Western Electric. 


You may need a Hearing Aid if — 


* If you are in the habit of favoring one 
ear only ... or if you are always asking 
people to sit on your “good ear” side. 


* If you think people don’t talk as clearly 
as they used to. 


* If people always seem to be mumbling 
behind your back. 


* If you find yourself not bothering to pay 
attention to conversation. 


CONSULT youR DocTOR about your hearing difficulties. If 
you need a hearing aid, see your local Western Electric 
Hearing Aid dealer for a free personal discussion. You will 
find his name and address under “Hearing Aids” in the 
classified telephone directory. Or you can write for in- 
formation to: Western Electric, Dept. 380-F 1, 195 Broad- 
way, New York 7, N. Y. 











toward Hearing Aids 
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On your Bell Telephone you see the 
words WESTERN ELECTRIC, The same 
name on your hearing aid means the 
same high standard of manufacture. 
The Western Electric Hearing Aid is 
easy to use, lightweight and comfort- 
able. Its many features were designed 
by Bell Telephone Laboratories—by 
the same organization which brought 
the Bell Telephone to its present 
state of excellence. 





Western Electric Hearing Aids 


MADE TO BEtL TELEPHONE 
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yp YOUR KITCHEN 
WHISTLE WHILE 


YOU WORK 


CHEER 
AND 


@ It’s easy and it’s fun to decorate with 
Royledge. 
@ No time... no tacks... no trouble. Just 






lay on shelves and fold. 





® So beautiful... always! The famous 
double-edge won’t curl in steam or heat. 
A damp cloth keeps it shining. 







@ Rovledge is wonderful for kitchen-time 
morale! Choose your favorite pattern 

» from the heaps of gay designs, at your 
| 5-and-10, local or department store, 
today. 9 whole feet for only 6¢! 














KEEP FOOD FRESH...PREVENT WASTE! | 


Wrap in strong, pliable WAXTEX to 
assure vegetable crispness, help retain val- 
uable meat juices. Follow rationing rules, 
and conserve your precious daily left-overs 
with America’s handiest food-saver! 


WAXTEX 


HEAVY WAXED PAPER 


Marathon Corporation, Menasha, Wisconsin 
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er till Spam is golden 
bubbling hot. Serve 
for encores! 


Under the broil 













COLD OR HOT 


SPAM 


HITS THE SPOF! 





* spam 1S A REGISTERED TRADEMARK 








ood is a War Weapon ae 
Dont Waste 





With your post-war Voss 


“WORLD'S SAFEST WRINGER" 












Voss Electro-Safe 
wc, Wringer is the only 
wringer with triple 
* safety. A touch re- 
leases roll tension, 
shuts off switch, and 


stops entire machine. 











See Cooks” Round Table 
of Endorsed Recipes, 
Pages 49 and 50 





Meaty Salad 
Wins $10! 


Frozen Desserts and Whole- 
Meal Salads Divvy the Cooks’ 


Prize Money 


Meer Mrs. Louis J. Carr of Lake 
Mahopac, New York—Cook of the 
Month! She wins her title, and a 
$10 check to boot, for that down- 
right delectable and mighty satis- 
fying Chef’s Potato Salad that’s 
so temptingly photogenic over on 
page 49. Plump cubelets of meat 
and cheese tossed with cool potato 
salad makin’s—yum! It’s a meal- 
in-a-bow] for supper or a picnic. 
And meet our Honor Roll—each 
a $3 winner in our hunt for delicious 
whole-meal salads and velvet-smooth 
Srozen desserts. Whet your taste buds 
on those prize recipes on pages 49 
and 50. These frozen desserts are 
fluffy smooth without heavy cream, 
have that old-time homemade good- 
ness, yet they’re done the easy re- 
frigerator way. Or hand-turn them 
if you’re feeling athletic. Fresh 
Strawberry Ice Cream! Summer 
Parfait with ice cream richness plus 
the fresh lemon tang of a sherbet! 
Party Bisque for dessert bridge or 
company dessert—and easy! Prune 
and Lemon Cream that’s like fine 
prune whip frozen satin smooth. 
And more salads to sink your 
teeth into! They use meats that are 
available and wise to points, make 
for speedy supper-getting, easy en- 
tertaining, good traveling. There’s 
a Molded Ham Salad with crunchy 
garden freshness, Frankfurter Salad 
that’s potato salad with a new twist, 
and Tongue Salad that’s a dandy 
meat and vegetable basic. Subtract 
the tongue and add your choice. 


Honor Roll 


Mrs. Charles Cain, Gann Valley, S. D. 

Mrs. Jack Clemens, Magnolia, Ark. 

Justine G. Eberhardt, Dubuque, Iowa 

Mrs. Mary Gomez, San Diego, Calif. 

Mrs. Charles Hewitt, Zanesville, Ohio 

Mrs. Walter J. Horst, Crown Point, 
Indiana 

Mrs. W. H. Jarrell, Mattoax, Va. 

Mrs. Esther M. Jones, Benton Harbor, 
Michigan 

Mrs. N. A. Kasson, West Stockbridge, 
Massachusetts 

Mrs. Jeanette Knudsen, San Mateo, 
California 

Mrs. Helen Lally, Goldenbridge, N.Y. 

Mrs. Isaac B. Murray, Saint John, 
N. B., Canada 

Mrs. W. M. Newman, 
Ohio 

Miss Grace Plumer, Bemidji, Minn. 

Mrs. G. W. Remsen, Decatur, III. 

Mrs. David B. Sommer, St. Paul, 
Minnesota 

Mrs. Lucile Stonehouse, Fort Plain, 
New York 

Bessie Toles, Colorado Springs, Colo. 

Mary Van Winkle, Centerville, Calif. 

Miss Barbara Vincent, Stockton, Calif. 


Columbus, 


















WERE A THOROUGH HOUSEMEEPER! 


LZ 








ps yrs 


Tue USE of Clorox adds to 

your reputation as a good 

housekeeper. For Clorox cleans- 

ing is recognized by health au- 

thorities as an efficient method 

of making home “danger zones” 
scnitary. And sanitation is es- 
pecially important now due to 
the shortage of doctors and 
nurses. Make it a habit to use 
Clorox in routine bathroom and 
kitchen cleansing ... for added 
health protection. Simply follow 
directions on the label. 


AMERICA’S FAVORITE BLEACH 
AND HOUSEHOLD DISINFECTANT 


FREE FROM CAUSTIC 
& DB — 
rey 20)910) 17430 An ols 
REMOVES STAINS 





A few are avail- 
able now—ful- 
ly as depende- 


MY, BUT I’LL BE 
GLAD TOGETA 













ble, well-made 
and beautifully. 
finished as the 
pre-war Sanetie. 
Perhaps your 
‘ dealer can get 
one for you. 


MASTER METAL PRODUCTS, INC. 
275G Chicage Street, Buffalo 4, N. Y. 












sTREAMLINE 


Don’t be a drudge during 
~ canning time—get up to 
date! Investigate Burpee’s 
quick and easy method, 
used for 28 years by thou 
sands of smart women. 

Thanks to Burpee’s Pressure Canner and 
Home Tin Can Sealer, commercial meth 
ods are now possible in your own kitchen. 
Can anything you wish in tin—every kind 
of vegetable, fruit, meat, fish and fowl— 
when foods are fresh, tender and plentiful! 
BOOKLET TELLS HOW—Streamline Your 


Canning. 16 pages of instructive reading, inter 
estingly illustrated. Don't miss it. Write toda) 


BURPEE CAN SEALER CO. 
103 W. Liberty St. Barrington, Mlincis 
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YOUR FAME 


as a cook will 
spread for miles 


SEND TODAY for these three precious, 
ruby-red vinegars — Garlic, Herb Salad, 
Basil—and see what glorious taste they 
add to dozens of dishes. 





Salads? Certainly! But that’s only the 
start. For here you have the flavor of 
garden-fresh herbs and garlic forenriching 
your soups, sauces, steaks, chops, roasts 
and fish, with unbelievable goodness. 


And when it comes to making even the 
toughest meats succulent — well, you 
know that tenderizing with vinegar is a 
great chef's trick —a trick that is sheer 
seasoning magic when herb-infused wine 
vinegars are used. Matter of fact, dozens 
of expert yet easy-to-do seasoning tricks 
are contained ina recipe booklet included 
with the Vinegar Trio set. 


MUSTARD SAUCE: So 
subtly rich and tantalizing, 
it’s good enough to eat 
with a spoon! Made with 
7 flavor-rare herbs, savory 
broth and sherry, seasoning 
and spices—its very aroma makes you 
hungry. All meats, sauces and gravies are 
fantastically good when touched with 
this golden-rich condiment......... 50¢ 








SEND TO your store today for these 
wonderful products. If they are not yet 
stocked, send direct to: 


HOUSE OF HERBS, INC. 
Dept. BH-1, Juniper Hills, Canaan, Conn. 


Se 


BETTER HOMES & GARDENS, JULY, 1945 








Take a Cash Prize! Send Your 
Pet Recipe Using Canned 
Vegetables or Cereals 


It’s a free-for-all! Men, women, 
boys, and girls! Pick the recipe you 
folks like best that uses a Home 
Canned or Commercially Packed 
Vegetable deliciously, or rings in a 
Cereal in some way other than with 
cream and sugar. Or what’s that 
one Mom invented that you all 
boast about? If the recipe you send 
is voted best this month—that’s $10 
first prize for you! If it’s one of the 
next 20 winners, you'll join our 
Honor Roll with a $3 award. Watch 
for the showdown next February. 


Now about those canned vege- 
tables—what happens next when 
you open a jar or can? Let’s skip the 
heat-and-eat quickies and fix them 
up with extra deliciousness. Run 
right down that vegetable alphabet 
—asparagus, beets, corn, green 
beans, peas, sauerkraut, spinach, 
succotash, tomatoes, or a get-to- 
gether of mixed vegetables. Do beets 
sparkle in a gelatine salad or come 
to table with a yummy orange sauce? 
Corn (name your style) could arrive 
fluffy and scalloped, in chowder for 
a full meal, or plus ham or other 
meat for corn casserole. What’s 
your pet trick with green beans— 
with hot mustard sauce? Pepped up 
with chopped onion or smidgens 
of savory meat? Tossed in a salad? 
Good tomato ways are legion—old- 
fashioned stewed, in lusty soups, 
Creole or Spanish sauces, with spa- 
ghetti or what? Peas can become 
cream of pea soup, join a salad bowl, 
hobnob with macaroni, tempt with 
some special seasoning. So—name 
your vegetable, and what do you do 
to make it special? 


Anp let’s have those cereal secrets 
—just how they turn into cookies, 
meat loaves, candy confections, 
muffins, or tempting toppings. 
They’re fine stand-bys, full of flavor 
and good nutrition with countless 
clever uses. What are your pet ways 
with bran, puffed cereals, old-fash- 
ioned rolled oats, grapenuts, corn 
flakes, whele wheat? We want tricks 
for ready-to-serve breakfast foods as 
well as those that need cooking. 


And remember, the winners of 
these 21 prizes, if they specify in their 
recipes one or more of the products adver- 
tised in this or in the past six issues of 
Better Homes & Gardens, will receive 
a package of each advertised product 
they mention, the Better Homes © 
Gardens Certificate of Endorsement, 
and six copies of the endorsed recipe. We 
cannot send rationed products. 

1. Write your recipe clearly on one 
side of the paper. Send but one recipe 
at a time and mark it “July Vegetable 
Recipe,” or ‘July Cereal Recipe.” 

2. Give measurements in /evel cups, 
tablespoons, and teaspoons, never in 
heaping or scant measurements. 

3. Be sure to specify in your recipe 
the brand names of the nationally known 
food products you use as ingredients— 
products available everywhere. We 
must know them so we can test your 
recipes with the same brands you use. 

4. Include 50 to 100 words about 
the history or origin of your recipe. 

5. All recipes submitted become the 
property of Better Homes & Gardens. 

6. Entries must be postmarked by 
midnight, July 31. 

7. Address the recipes you enter to 
5307 Tasting-Test Kitchen, Better 
Homes © Gardens, Des Moines 3, Iowa. 








Smooth New Ice Cream— Easy! 


Use light cream for this simple summer cooler! 


LEMON ICE CREAM 
(Serves 6-8) 


14 teaspoon salt 
¥% cup lemon juice 
1 tablespoon 
grated lemon rind 
2 cups light cream 


1 env. Knox 
Gelatine 

¥% cup cold milk 

1 cup hot milk 
34 cup sugar 
Soften gelatine in cold milk and 
dissolve in hot milk. Cool. Combine 
sugar, salt, lemon juice, lemon rind 
and cream. Stir into gelatine mix- 
ture. Pour into refrigerator trays 
and freeze to a mush. Remove to 
chilled bowl and beat until smooth. 
Return mixture to freezing trays 
and continue freezing until firm. 


MAKE RED POINTS and sugar 
stamps go further with Knox Gela- 
tine. Delicious main-dish meals 
using only a little meat, low-sugar 
desserts and treats like this above 
that get around wartime shortages 
...all of them made with Knox 
recipes. Get in the habit of using 
pure, unflavored Knox regularly to 
pep up wartime meals! 
FREE—write to Mrs. 
Charles B. Knox, Box 
87, Johnstown, N. Y., 
for her beautifully 
illustrated 40 - page 
recipe book. 


KNOX 
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CHANDLERS FOR NINETY YEARS 


Mrs.Bob Hope 
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radio and 
screen star 
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BOB LOVES THE 

EXTRA FLAVOR 
COLMANS Gives To 
FOOD. HERES HIS 
FAVORITE DISH 










Savory Hom: Rub a paste of two table- 
spoons Colman’s (dry) Mustard and 
two tablespoons water into both sides 
of a slice of tenderized ham about 1'4 
inches thick (wt. about 2 Ibs.). Place 
ham slice in shallow 

baking dish, cover - 
with 1 cup milk and oe, 
bake 45 minutes at Going, minal 


425° F. or until ham 
e 7 


is tender and top is 
Mustarg 


nicely browned. 


FREE RECIPE BOOKLET— 
Atlantis Sales Corp., Sole 
Distributor, 3598 Mustard 
Street, Rochester, N.Y. Please 

send me 12 new Colman’s recipes. 





Name 








Address 











$10,000 
DAMAGE SUIT 
INSURANCE 


. 
fae) BY 
vif 


NEEDS THIS PROTECTION ! 
NOW...JUST ABOUT EVERY FAMILY... 


CAN EASILY AFFORD IT! 





PASSERBY trips over a toy left on the sidewalk by your 

boy... your dog bites a neighbor’s child . . . someone is 

injured by an act of yours while golfing, hunting, fishing... the 
laundress gets hurt using your washing machine... 


Literally thousands of such simple “everyday” occurrences 
can lead to damage suits. That’s why nearly every family needs 
the protection of Hartford Comprehensive Personal Liability 


Insurance. 


IT COVERS: you, your wife or husband, your children, other 
relatives living in your home. IT PAYS: medical expenses up to 
$250, regardless of your legal liability, for visitors injured on 
your premises, or for domestic employees hurt while working 
in your household. Pays all costs of accident investigation. Pays 
cost of out-of-court settlement or court judgment, up to limits 


Hartford Insurance 


Hartford Fire Insurance Company « Hartford Accident and Indemnity Company 
Hartford Live Stock Insurance Company 


Writing practically all forms of insurance except personal life insurance « + Hartford 15, Connecticut 
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of insurance. Pays lawsuit expenses, lawyers’ fees, court 
costs. It’s a big, big package of protection—all for 
$10 a year! $25 for three years! If you employ full-time 
domestic help, or reside in New Jersey, inquire about 
differences in cost and coverage. 


Your Hartford agent or your own insurance broker 
can tell you about this new policy. 


What'll Jones do now? 






JONES & CO. 


Spend the next few days getting bids from glaziers and sign 
painters, awarding jobs and supervising work? Not Jones! 
He carries Hartford Plate Glass Insurance. He’ll phone his 
Hartford representative who will take over promptly. Jones 
figures his time alone is worth more than the modest cost 





of insurance covering windows, show cases, display letter- 
ing, signs, glass floors and skylights. 


Timely warning to 
housewives! 


Even though it takes longer 
to get electrical appliances 
repaired nowadays, don’t use 
one that needs fixing. Watch 
for frayed cords, cracked or 
broken plugs, loose heating 
elements. Any one of them can cause a fire. 





Battlefront life-saver... made of 
the tin cans you save 


This is a morphine syrette. 
Administered to a wounded 
soldier by a member of the 
Army Medical Corps, a 
single dose brings relief in 
seconds—blacks out pain— 
relieves shock and sometimes 
saves a life. The syrette’s 
pouch is made of pure tin. 
Two salvaged tin cans pro- 





vide enough tin for one syrette. So keep on saving those 
tin cans... and saving lives! 














Ba 
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Recipes for 
$0 GOOD MEALS 


(Meals on page 43) 


Chicken Loaf 


< 


*, . « from one cup leftover chicken!” — 


1 cup grated 
American 
cheese 

14 cup chopped 
green pepper 


1 cup broken 
spaghetti 

1 cup diced 
cooked chicken 

1 cup dry bread 


crumbs 2 tablespoons 
114 cups warm chopped 
milk pimiento 
14 cup melted 1 teaspoon salt 
fortified 3 slightly beaten 


margarine eggs 
Cook spaghetti in boiling, salted 
water. Drain; rinse with hot water. 
Drain again; add remaining ingre- 
dients. Bake in greased 5- by 11- 
inch baking dish in a moderate oven 
(325°) 1 hour. Serve Mushroom 
Sauce: Heat one 10!4- or 11-ounce 
can condensed cream of mushroom 
soup and a little milk. Serves 6. 


Honey-Lime Dressing 


“‘Nectar for those summertime fruit 
salads and fresh fruit desserts” 


2 tablespoons 
lime juice 


14 cup honey 


Combine ingredients. Blend. 
Serve in little paper cups for a fruit 
plate. Each guest dunks bite by 
bite. Or pass a bowl of the dressing. 


Famous Bar-B-Q Burgers 


“A crumbly meaty mix on toasted buns”? — 


1 pound ground 1 101%- or 11- 


beef ounce can 
1% cups condensed 
chopped tomato soup 
onions \% to 1 table- 
1 to 2 cups spoon barbe- 
chopped cue sauce 
celery 1 teaspoon salt 


1% cup chopped Pepper 


green pepper 


Brown meat in small amount of 
hot fat. Add onion, celery, and green 
pepper; cook until soft. Add remain- 
ing ingredients. Cover. Simmer 30 
minutes. Serve on toasted bun 
halves. Serves 6 to 8. 

Stuffed Green Peppers 
“Splurge when there’s pepper-plenty in 
the garden” 

4 medium-sized 
tomatoes, 


chopped 
11% cups cut, 


8 green peppers 

1 small onion, 
chopped 

1 pound ground 


beef fresh corn (3 
2 tablespoons to 4 ears) 
fat Salt and pepper 


Remove top and seeds from green 
peppers; precook in boiling water 
5 minutes; drain. Brown onion and 
meat in hot fat; add tomatoes, corn, 
and seasonings; stuff peppers and 
top with buttered crumbs. Stand 
upright in greased baking dish or 
muffin pans; add small amount 
water. Cover. Bake in moderate 
oven (350°) 1 hour. Serves 8. 
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THIRST 
QUENCHERS “& 


ERVE Kool-Aid as a refreshing beverage 

every day ... and try Kool-Aid cookery 
for culinary magic! The delicious flavors 
which have made Kool-Aid America’s favor- 
ite made-at-home beverage also impart an 
inspired touch to the most ordinary dishes. 
So take a tip and try this trick. Make appe- 
tizing salads, refreshing ice cream sherbets, 
and tasty puddings flavored with Kool-Aid. 
The young folks, your hubby and friends 
will all agree that Kool-Aid’s best for 
flavor zest! 








LEMON-LIME SALAD 


Soften 1 envelope (1 tbsp.) unflavored gela- 
tine in 4 cup cold water. Dissolve in 14% 
cups hot water. Stir. Add 5 level tsp. Lemon- 
Lime Kool-Aid, 4 cup sugar and \ tsp. 
salt, stirring until dissolved. Cool, and 
when mixture begins to thicken, fold in 1 
cup each sliced celery, radishes, carrots and 
cucumbers. Pour into mold. Place in re- 
frigerator until firmly set. 


Kootl-fiid 


FROZEN DESSERT > 


(1) Chill evaporated milk 
(tall can) in freezing unit 
until slushy. (2) Mix 1 
cup sugar and 1 pkg. Kool- 
Aid (any flavor) thor- 
oughly in 4% cup cold wa- 
ter. (3) Place chilled evap- 
orated milk in chilled 
bowl, whip rapidly until stiff. (4) Add Kool- 
Aid mixture, fold in well—place quickly in 
freezing tray and freeze at coldest temper- 
ature without further stirring. (Can be 
frozen in tightly closed container buried in 3 
parts crushed ice to 1 part coarse salt.) Makes 


RECIPES 
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Sandwich Tray 


“Meaty sandwich with a frill of lettuce— 
cool, satisfying eating” — 


Mock Ham Spread: Combine 2 
cups ground bologna, 14 cup ground 
sweet pickles, 44 to 1 teaspoon pre- 
pared mustard; blend. Add 14 cup 
mayonnaise. Makes 2) cups. 

Liver Sausage Sandwich: Com- 
bine 14 pound liver sausage, 3 hard- 
cooked eggs, chopped, 4 cup 
minced parsley, 1 tablespoon minced 
green pepper, 1 teaspoon salt, 1 
teaspoon prepared mustard, and 3 
tablespoons mayonnaise ar salad 
dressing. Blend. Makes 11% cups. 


Pineapple Salad Dressing 


“Fluffy salad dressing with the sirup 
from canned pineapple’’- 


lg cup sugar 1 cup pineapple 

4 teaspoons sirup 
cornstarch 2 slightly beaten 

14 teaspoon salt eggs 

Juice of 1 lemon 2 3-ounce pack- 

Juice of 1 ages cream 
orange cheese 


Mix dry ingredients; add fruit 
juices and sirup; blend. Cook in 
double boiler 20 minutes; stir con- 
stantly. Slowly stir into eggs. Cook 
5 minutes; stir constantly. Cool. 
Soften cream cheese; beat in cooked 
mixture. Chill. Makes 2 cups. 


Deviled Eggs 


“The way they're so-good 
choice of variations” 


or take your 


Halve hard-cooked eggs length- 
wise; remove yolks; mash and sea- 
son. Refill egg whites. 
1—For 6 eggs use 2 tablespoons 
mayonnaise, 1 teaspoon vinegar, 14 
teaspoon salt, dash of pepper, 4 
teaspoon paprika, and 4 teaspoon 
dry or 1 teaspoon prepared mustard. 
2—For 6 eggs use 2 tablespoons 
mayonnaise, 1 tablespoon horse- 
radish, 1 teaspoon chopped sweet 
pickle, 1 teaspoon parsley, 1 tea- 
spoon salt, 4 teaspoon dry mus- 
tard, and 14 teaspoon paprika. 
3—Other combinations may _ in- 
clude: horse-radish, anchovies, pars- 
ley, chopped onions or chives, and 
flaked tuna, salmon, or crab meat. 





Dress-Ups for 
Tables and Trays 
[ Begins on page 53 | 


both. On your newspaper pattern, 
divide the edge into 2-inch or 3- 
inch spaces and mark with pencil. 
For scalloped edge, with the edge 
of a saucer, draw a curved line from 
one mark to another on half of the 
pattern. Fold and cut on the marked 
lines so that both halves will be the 
same. Place right sides of tray cloth 
and lining together. Pin on pattern 
and mark scallops with pencil. 
Stitch all ’round on the scallop line 
with the exception of two, pivoting 
the needle at each scallop point 
Trim edge for a 14-inch seam. Clip 
in at point of scallop almost to 
stitching line. Turn right-side-out 
thru the two-scallop opening. Turn 
raw edges of these inside, whip open- 
ing together, press, and presto! 
you’re finished. 


“How about a show 
tonight, Mother 2“ 


<— 






Y.. sir, there's nothing 
like these quality tunas (hot or 
cold) to make a man forget “‘of- 
fice fatigue” and the troubles 
of the day! Because only the 
tender Jight meat is packed, 
every dish is a coup de maitre. 

With many of our tuna clip- 
pers in the Navy, we can only 
do off-shore fishing in smaller 
boats. But we're supplying 
your dealer as often as we can, 


so keep asking for these famous 
brands. 


VAN CAMP SEA FOOD CO,, INC. 






ALK, rf “7/: 
ny ws «(dh NiD r) 


Buy EITHER Brand... 
the quality is the same 


You are an American 
buy WAR BONDS! 
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bright ideas 


BY EFFA BROWN (éctho:: Designs for Living) 





To Put Your Home in a Favorable 
Light... 







DON’T 


cling to an old-hat 





lampshade just be- 
cause it came with your 
lamp originally. 


DO 


refit your lamp with a 
smart new shade. Choose 
one that points up your 
decorating scheme by 
repeating a color in your 
rug, draperies or up- 
holstery 


... and for The Best Light in Sight 
use Sylvania Electric Light Bulbs 
and Fluorescent Lamps c 


Made by the makers of the world- 
famous Sylvania radio tubes 





ELECTRIC 


© Sylvania Electric Products Inc. 
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Bill Stout 


- Brainstorms 


[ Begins on page 28 | 


wishes, usually to tell her husband 
that the roast has now been in the 
oven a half hour longer than any 
self-respecting roast should be. 


Mrs. STOUT is still trying to 
teach her husband good mealtime 
habits, even tho 40 years of experience 
have taught her to expect little. Six 
months ago she suggested that Mr. 
Stout connect house and workshop 
with an electric bell, so that she 
could call him to dinner by pressing 
a button. She feels that a man who 
was able to build an electric motor, 
as a boy, out of stove bolts, old wire, 
and a battery, could easily rig upa 
bell. She’s dead right. He could. 

“And some day,” he promises, 
with the bare suggestion of a grin, 
*T will.” 

The trouble is that fixing an 
electric bell lacks excitement, and 
Stout is invariably too absorbed in 
something new to make house re- 
pairs or installations. Mrs. Stout is 
resigned to the fact that if a door 
latch fails to work, a window sticks, 
or a faucet leaks, there’s no use 
asking her inventor-husband to fix 
it. She simply saves her breath and 
calls a carpenter or plumber. 

You wonder if Stout’s inventive- 
ness has ever expressed itself in kitch- 
en gadgetry. Stout, you feel, could 
make a kitchen so complex and fas- 
cinating that a woman would either 
never leave it or never go into it. 

Alas, you learn that the Stout 
kitchen is completely modern and 
conventional. It’s exactly what you 
would expect to find in any recently 
built house. 


Srour’s experiments in kitchen 
appliances ended at the age of 15. 
At that time the family was living 
in Winona, Minnesota. One hot 
summer day his mother was making 
catsup. With the big wood stove 
radiating heat, the temperature in 
the kitchen was well over one hun- 
dred, and the boy didn’t relish the 
job of stirring the mixture. To get 
away from the overpowering heat, 
he rigged a Rube Goldberg inven- 
tion to do the job by remote control. 
Over the top of the large kettle he 
fitted two wood crosspieces. He ran 
a shaft down thru the center of the 
crosspieces. At the bottom of the 
shaft he mounted two stirring vanes 
shaped to fit the bottom of the kettle. 
At the top of the shaft was a pulley, 
and from it he ran a string belt to a 
crank mounted near the open door 
of the kitchen. 

If you’ve been able to follow this, 
you can picture the boy leaning in 
the door, enjoying the summer 
breezes, and idly turning a crank. 


Ir WAS at Winona, too, that Stout 
first used a power tool in his work- 
shop. There were no power tools on 
the market, so he made his own. On 
the wall of the house was a faucet. 
Over the mouth of the faucet he 
attached an oil-can spout. With the 
faucet turned on, a pencil-stream 
of water came forth under 50 pounds 
or more of pressure. Underneath the 
jet he mounted a water wheel, and 
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AIR-DRYETTE, ?* 
and XE 
SOLVAY’ | 
CALCIUM 
CHLORIDE 


Now available 
again ... for ab- 
sorbing excess ° 
dampness from the *ntc. 
air in game rooms, U. S. PAT. OFF. 
work shops, closets, etc. Original, paten- 
ted unit insures quick results. Cuts losses 
from mold, mildew, warping. Easy to use, 
inexpensive, compact. Thousands in use. 
Sold with Solvay Calcium Chloride. Write 
"s for descriptive literature to... 











SOLVAY SALES CORPORATION 
Dept. 143A, 40 Rector St., New York 6, N, Y. f 


Discovery by Noted Veterinarian 


STOPS rch 
For years, veterinarians were baffled by a 
common skin disease that caused untold 
agony to dogs and cats. Starting as a burning 
itch, it soon develops dandruff-like scales and 
brownish edged sores with a mouldy odor in 
ears, on paws, under-body, back or around 
tail. Treatments for mange, fleas or faulty diet 
resulted only in costly care or actual loss. 
Now, noted veterinarian, Dr. A. C. Merrick, 
has positively identified this disease as a 
fungus infection comparable to “Athlete’s 
Foot.” He has named it ‘‘Fungitch” and has 
also developed SULFADENE, a treatment 
proved amazingly effective in thousands of 
clinical cases. Applied externally, Dr. Mer- 
rick’s SULFADENE stops the itch in a few 
minutes—scales and sores vanish in a few 
days. Only $1.00 in stores or order direct. 
Mone beak guaranteed. Send today to Brook- 
field Lemeeaton, Dept. G-325. Brookfield, Ill. 


Ebes ROACHES 


WATERBUGS - SILVERFISH 


Use Sanitary Gator Roach AND CRICKETS 
Hives. Insects eat the bait in the protective 
tube—and die. Can be used on shelves, in 
drawers, anywhere. Insects can't tract it 
Nothing to mix, spray or dust. 
Clean, ready. easy to use. 
Economical, too, because 
of tong killing service. If 
your store can’t supply 
you, send store’s name , 
and $1 for 3 pkgs.. 
postpaid. De Soto 


Fe Xreadin, Pia. GLONG ET AZ SS 


PULVEX 
FLEA POWDER 



































100% SATISFACTION 
++.OR MONEY BACK 














Modern — 


Pipe Yok 
for Ne 
LIFETIME SERVICE 


ORANGEBURG PIPE is economical. Perma- 
nent. Easy to install, long lengths, lightweight. 
readily sawed. Non-corrodible. ROOT-PROOF. 
TAPERWELD JOINTS need no cement. 
The most satisfactory pipe for house-to-sewer, 
conductor or irrigation lines, downspouts and 
other non-pressure uses. 

Use ORANGEBURG PERFORATED PIPE 
with snap couplings for septic tank filter beds, 
foundation drains, sub-soil drainage. 

See your plumbing contractor or building ma- 
terial dealer. Or mail coupon today. 


ORANGEBURG Proor'ripe 


THE FIBRE CONDUIT COMPANY 
ORANGEBURG, N. Y. (BHG7) 
Please send circular on ORANGEBURG 
PIPE. Also name of nearest dealer. 
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DOUBLE -COURSED 
for Beauty and Comfort 


RED CEDAR SHINGLES 
are lovely when double- 
coursed in sidewalls ... 
sturdy too, at surprisingly 
low cost and with excel- 
lent insulation. 


Send for Plan Book 
Contains twelve up-to-date 
small homes with floor plans. 
For your copy, write... 


RED CEDAR SHINGLE BUREAU 


5508 White Bidg., Seattle 1, Wash., U.S. A. 
or Vancouver, B. C., Canada 











NEWS for TOMORROW’S 
HOME OWNERS 


ars a new engineered way to build 

your post-war home—proved by 
$8,000,000 of private homes and by 
$35,000,000 of Government housing. 


Precision-Built* Construction gives 
you the home you design—any size, any 
style, anywhere—with new standards of 
year-round comfort and sound dollar 
value. Write today for the free book that 
tells just how you get mass-production 
economies in a home built to your indi- 


vidual taste. #Reg. U.S. Pat. Off. 


PRECISION-BUILT HOMES 






PRECISION-BUILT 


Hone 
HOMES CORPORATION) “OME> 
Dept. 127, Trenton, N. J. 


Please send this FREE book. Pe ey 
'-& WY 


We now live in 
DCD Our own house (1) Rented house (1) Apartment 





NAME ..........---.---------- --- 22. --20 +0 -oenee 
(Please print in pencil) 

ADDRESS ......- 222-2 22 oo nw 20 oon ooo oe nnn none 

CITY .....-- cco cece ee STATE.....--~-----------<<- 
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from the water wheel he ran a belt 
to the workshop. By means of pulleys 
mounted on a shaft thru the work- 
shop wall, the water power in the 
faucet turns a drill inside the shop. It 
was a practical, workable device. 

Stout has a name for his present 
workshop in the garage of his Colon- 
ial-type cottage on the shore of 
Green Lake, up near Pontiac, 
Michigan. “It’s my screwball room,” 
he says. ““This is where I work on 
ideas that are too wild for the Dear- 
born laboratory.” 


Tuis has to be pretty wild, be- 
cause down at Dearborn he super- 
vises the work of three laboratories, 
and the experimental problems 
being worked on there might be 
called “wild.” Example: an automo- 
bile that rides out to the nearest open 
field, sprouts wings, and becomes 
an airplane. Having proposed this 
idea, Stout is now trying to find out 
how to do it. But after all, roadable 
planes with folding or detachable 
wings are part of the postwar pic- 
ture. They belong to the near future. 

At Green Lake, on the other hand, 
he is working on the project that 
may revolutionize flight. It is not 
for tomorrow, but the day after 
tomorrow. Maybe you and I won’t 
fly it, but our youngsters are likely 
to. It is so radically different from 
anything we know that to announce 
it now might bring incredulous 
laughter. So Stout keeps it strictly 
at home, and there it will stay until 
results are impressive enough for 
him to tell the public about it. 


Tue neatness of the “‘screwball” 
shop would bring envy to the rest of 
us amateur carpenters. Benches line 
two walls. Above them are tool racks 
with the tools, miraculously, in 
their places. Overhead is a brilliant 
fluorescent industrial light. A few 
simple power tools—drill, bandsaw, 
and lathe—occupy the floor space. 
Against the rear wall, various sizes 
of lumber and wallboard are stacked 
in racks. Screws, bolts, and nails are 
in glass jars. The metal tops of the 
jars are nailed to the undersides of 
shelves, so that the worker simply 
reaches up, unscrews the jar, and 
takes out what he wants, then screws 
the jar back into the top. 

“Maybe you’ve wondered why 
this isn’t filled with complicated 
machinery,” Stout says. 

You had wondered that. The 
workshop contains only the most 
elementary of power tools. 

“T’ve purposely kept it simple,” 
Stout goes on. ““The more compli- 
cated your tooling is, the more com- 
plicated the product is likely to be. 
If your tools are few, you’re forced 
to design things in a simple way.” 


He PAUSES a moment, to let you 
catch the meaning. ‘hen: “‘Henry 
Ford puts it in a little different way. 
He says: ‘A fellow can get so much 
knowledge in his head that it inter- 
feres with his thinking.’ ”’ 

Nobody in the Stout household is 
inclined to scoff at the products of 
the screwball room, whether the 
product happens to be a child’s toy 
or a grown-up invention. No matter 
what the product, it has always em- 
bodied simplicity of design, work- 
ability, and commercial value. You 
can never tell about the little in- 
ventions. [ Turn to next page 











Job gives you more 
insulation for your money! 


When you consider what you get — engineered accuracy... complete coverage 
... year-after-year maximum fuel savings — comfort, winter and summer — you 
will agree an Eagle Certified Job gives more insulation per dollar than any 
other kind! 


Based on an accurate survey 


Before work starts, an authorized Eagle Contractor makes an accurate survey 
of your property. Then he applies insulation every place necessary, in accordance 
with Eagle-Picher engineered specifications. Only genuine Eagle Mineral Wool 
is used. This material is fireproof, water-repellent, and is highly efficient. It is 
physically and chemically stable, does not “settle,” lasts a “housetime.” 

There’s no skimping — insulation is pneumatically blown to correct thickness 
into both side walls and ceilings, without muss or fuss, properly sealing the house 
against outside heat and cold. Ventilation is installed wherever needed. 

Upon completion of the work, you receive a certificate, stating that a complete, 
Certified insulation job has been done. 


Maximum summer and winter benefits 


Your house will stay as much as 15° cooler in summer, including upstairs rooms. 
In winter you will enjoy uniform comfort and save up to 40% on fuel. You’ll have 
added fire protection, less outside noise penetrating inside. Your home will be 
not half... not two-thirds... but fully insulated! 


IT’S EASY TO BUY AN EAGLE CERTIFIED JOB! The U.S. Government has authorized 
a liberal Extended Payment Plan— Contact your Eagle Contractor for full details. 


* Buy MORE War Bonds — for keeps! » 


THE EAGLE-PICHER COMPANY 

Dept. B-75, Cincinnati (1), Ohio 
Gentlemen: Please send me complete facts 
about a Certified Job with Eagle Mineral 
Wool Insulation. 


EAGLE 


O For Present Home 0 For Future Home 


0 Students: Check for special information 
for Homes Nom wal 


Address 
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WITH TAMPAX! 


WHY ENVY OTHERS at that certain 
time of the month? You can wear 
Tampax in the water on sanitary- 
rotection days and no one will 
* the wiser! This summer at 
any popular beach, you are almost 
sure to find many women who go in 
swimming on “those days’’—wear- 
ing Tampax without any hesitation 
whatever. . There is nothing 
about Tampax in the slightest de- 
gree embarrassing (or offending) 
under bathing suits wet or dry. 


WORN INTERNALLY, Tampax dis- 
cards belts, pins, outside pads — 
everything that can possibly ‘‘show.”’ 
Perfected by a doctor, Tampax is 
made of highly absorbent cotton 
compressed in modern applicators 
for dainty insertion. The hands need 
never touch the Tampax. No odor 
forms. There is no chafing with 
Tampax. Changing is quick and 
disposal easy. 

COMES IN 3 S1zES (Regular, Super, 
Junior). Sold at drug stores and 
notion counters in every part of 
the country—because millions of 
women are now using this newer 
type of monthly sanitary protection. 
A whole month’s supply will go in- 
to your purse. The Economy Box 
holds 4 months’ supply (average). 
Tampax Incorporated, Palmer, Mass. 
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Bill Stout 


- Brainstorms 


[ Continued from preceding page | 


There was a time, years ago, 
when the family fortunes took a dis- 
astrous dip. Stout had guaranteed 
to deliver to the Navy three ships of 
his own design. They were all-metal, 
and believe it or not, torpedo planes. 
They were also the first metal ships 
in this country in which all the brac- 
ing was inside the wing. No outer 
struts or wires. (Today, internally 
trussed wings are standard.) 

The price was set. Stout delivered 
the first ship, and it was a successful 
performer, but it cost him almost as 
much as the total price promised for 
three. In satisfaction of the contract 
he was left in debt and without re- 
sources to continue work on his own 
pet project—an all-metal commer- 
cial transport. 


Ar THIS point, financial salva- 
tion came in the form of an unex- 
pected check for $10,000 from a nov- 
elty company for a device as frivol- 
ous as the ping-pong shooting how- 
itzer. It was an indoor toy golfer 
Stout had dreamed up in an off- 
moment. 

Stout shows you one of the golfers, 
a most astounding contraption. A 
cast-metal man about five inches 
high stands on the floor. His hands 
are clasped in front of him, and into 
the hands can be inserted any club 
—a putter, a mashie, a driver. The 
clubs are only a few inches long. 
From the center of the tiny man’s 
back runs a rod. By operating a 
trigger on the rod, the contestant 
can govern the swing of the club to 
a nice degree. He can make a half 
shot or a full swing. He’s playing 
golf as realistically as if he were on 
an actual course. 

And here is the point that will 
fascinate all golfers, men and women, 
who dub in the hundreds and won- 
der why. The tiny mannikin lifts his 
head to follow his shot—dbut not until 
the club has followed thru. 


For Mrs. Stout, the check for this 
*“*kid” invention ended a period of 
financial uncertainty. For Mr. Stout 
it meant meeting his Monday pay- 
roll and continuing the line of work 
that was to result in the famous 
Stout trimotors and the first suc- 
cessful commercial airline of this 
country. 

There are bound to be uncertain- 
ties in the life of a man who backs 
his own ideas with his own cash— 
plus the cash of others. The ups and 
downs are more sharp than in the 
life of a salaried man. They used to 
be fairly abrupt in the life of Stout, 
altho that is now past history. Thru 
it all, Mrs. Stout has been a serene, 
confident companion. She has never 
counseled caution or pleaded for 
security. She raised no objection, 
even when her husband took up 
flying in middle age and qualified as 
a pilot. 


Over the fireplace in the Stout 
living room is a Dutch canal scene. 
Stout admits to its creation. 

“IT painted that on butcher-shop 
wrapping paper in Holland,” he said. 
**It was when Alma and I were on our 
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BUY A@ew MASON 
Jars, Caps & Lids, TODAY 


LICK FOOD SHORTAGES - CAN NOW 
When you use KERR Mason 


Jars, Caps and Lids, home 
canning is very EASY and 


SUCCESSFUL. 


Women KNOW they are 
DEPENDABLE 
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+ Largest selling brand of | 
2-piece Mason caps in the 
WORLD! 

This is the cap that 

— fits all Mason Jars 

— requires no rubber rings f 
— seals air-tight 

— rings when it's sealed 

Buy by Brand— Buy KERR 
Mason Jars, Caps and Lids! 
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honeymoon in Europe. Her birthday 
came along and there was no extra 
money for presents. So I painted the 
scene outside our hotel and gave it 
to her.” 

Stout, like his daughter Wilma, 
plays the piano, altho he has never 
taken a lesson. He plays, he states, 
entirely for his own amazement. 


In THE basement of his home is 
one room Stout calls the “‘old sol- 
dier room.” There are the ghosts of 
all his brainstorms, some of which 
became realities, some of them fail- 
ures. 

In this inner sanctum are framed 
drawings and actual models of his 
first batwing ship, forerunner of the 
modern airplane. There’s a model 
of the first single-engine all-metal 
ship, forerunner of commercial air- 
liners. Suspended from a wire is an 
immense dreamship—a _ white- 
painted airliner with side-by-side 
landing wheels. At the time, the 
idea was considered “screwball,” 
but now large bombers have such 
wheels. There is a model built in 
1930 of a transport with tricycle 
landing gear. It was 10 years ahead 
of its time. Now all big ships have 
tricycle landing gears. 


Tuts is yesterday’s room, and 
Stout doesn’t spend much time 
thinking about it. The workshop is 
tomorrow’s room, and there is where 
Stout spends most of his hours when 
he’s home. 

That probably accounts for ‘the 
continual air of expectancy and zest 
you find at Green Lake. The folks 
there are always waiting for some- 
thing to break. Maybe an invention. 
Maybe a new granddaughter. 

They’re wondering, what next? 





Gratefully Better Homes & 
Gardens lists here the sources 
of accessories shown in illus- 
trations this month. 


The Corner Porch 


Page 20—From Carole Stu- 
pell, New York City—Rattan- 
handled tableware, rattan 
buffet cart, bleached wood 
bowls, table mats and tum- 
blers, peppermill, and asbes- 
tos gloves. 


Meals on Wheels 


Page 42—From Home Equip- 
ment Co., Chicago—Porta- 
buffet food and beverage cart, 
cold drink and sandwich tray. 


Ekco Products Company, 
Chicago—Red handled cut- 
lery. 

Old Hickory Mfg. Company, 
Chicago—Refreshment table. 


Bellette, Merchandise Mart, 
Chicago — Marmalade and 
cheese dessert tray. 
Tatman’s, Inc., Chicago— 
China and glassware. 


Summer Fruits by the 
Trayful 


Page 36 — Tatman’s, Inc., 
Chicago—Crystal salad trays. 
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“ON TARGET. woe 


OW do American bomber crews get 
on their targets so accurately? 


They’re trained and experienced flyers. 
Born fighters, too. But they also have a 
number of amazing instruments that 
work from take-off to landing to help 
make every mission a success. 


Two of these navigational aids are the 
Gyro Horizon Indicator and the Direc- 
tional Gyro Indicator, designed by 
Sperry and built by Sperry and Fisher 
Body. These help immeasurably to keep 
“on target” in precision bombing, and 
on a true course in blind or night flying. 
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Two others are the Air Position In- 
dicator and the Remote Indicating Com- 
pass, designed by Bendix and built by 
Bendix and Fisher Body. The compass 
holds a course far more accurately. And 
the Air Position Indicator gives the navi- 
gator, virtually at a glance, the latitude 
and longitude of his plane. 


To date, Fisher Body has built more 
than 400,000 of these delicate, sensitive 
instruments. And the answers to the 
strict requirements surrounding each 
are found in the skills and techniques in- 
herent in the Fisher Body organization. 
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The Army-Navy “E” flies above ten Fisher 
Body plants for excellence in aircraft, 


tank and naval ordnance production. 


Tanks, big guns, bomber assemblies or 
flight instruments —the ‘“‘Body by 
Fisher” emblem stands for the same fine 
craftsmanship in war as it does in peace. 


Every Sunday Afternoon 
GENERAL MOTORS SYMPHONY OF THE AIR 
NBC Network 
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Planned for Comfort... 
with Copper for Economy 


CHARM AND ECONOMY combine in this 
dignified small home that is designed to 
give a lot of living and a lot of house 
per dollar ... a home that will grow old 
gracefully. 

Here is compactness that means econ- 
omy in materials and efficiency in heat- 
ing. And because this house is rust- 
proofed throughout with copper, brass 
and bronze, the cost of upkeep will be 
at a minimum. 

At every vulnerable point where 
weather may strike, rustless copper pro- 
tects this home against the ravages of 
storm and time. The handsome, fire-resis- 
tant standing seam copper roof will grow 


more beautiful through the years as 
weathering increases the depth of color 
tone. Copper gutters and downspouts, 
copper for chimney, dormer, door and 
window flashings, bronze insect screens 
and exterior hardware of solid brass or 
bronze complete the picture of long- 
lasting protection. 

Inside this well-built house, copper 
tubes or brass pipe, together with a water 
heater tank of Everdur* provide a water 
supply system that will give long, de- 
pendable, rust-free service. And, inside 
too, solid brass or bronze hardware adds 
to the joy of living through lasting effi- 
ciency and freedom from replacement. 


*Reg. U.S. Pat. Off. 
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“te Anaconda Copper & Cheatd 


THE AMERICAN BRASS COMPANY-—General Offices: Waterbury 88, Connecticut 


Subsidiary of Anaconda Copper Mining Company 


In Canada: ANACONDA AMERICAN BRASS LTD., New Toronto, Ont. 


Keep Faith With Your Fighters and Yourself! Buy War Bonds for Keeps 
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Guarantee to Gardeners 


By Fleeta Brownell Woodroffe 





on a seed packet is a sign of 
important pretesting. For 


you, the buyer, it 

—takes most of the guesswork out 
of buying novelty introductions. 

—insures value—AAS award win- 
ners are proved superior to older 
varieties before they’re ever of- 
fered to the public. 

—cuts down the number of too- 
similar introductions and _ rival 
claims difficult to evaluate. 


How Testing Is Done. Testing of 
entries of new vegetables and flowers 
is done in special trial gardens—22 
for flowers and 14 for vegetables— 
operated in various parts of the 
country by The All-America Selec- 
tions Council. This Council’s work 
is supported by the four big seed- 
trade associations of this country 
and some 50 individual seed firms. 

Under number only, identical 
packets of each and all entries are 
sent out for this multiple testing by 
the Council’s chairman, W. Ray 
Hastings of Harrisburg, Pennsyl- 
vania. A competent judge at each 
garden scores all entries and reports 
on their worth as grown in his part 
of the country. Awards therefore 
indicate that winning varieties are 
widely successful. 


AARS. indicates the same degree 
of reliable performance for 
roses. At 18 official test plots, entries 


in the All-America Rose Selections 
go thru a 2-year test before their 
final rating. No rose man may vote 
on a variety entered by him or his 
company. Winners, you can_ be 
certain, have been able to withstand 
heat, cold, drouth, wind, and fog, 
as encountered in these widely dis- 
persed test gardens. 

Not all good garden newcomers 
are entered in these All-America 
trials. But those that have been 
tested in this manner come, not with 
one dealer’s enthusiastic endorse- 
ment, but with the considered ap- 
proval of many qualified judges. 


Plant Patents. Here, again, you 
have an assurance of quality. When- 
ever you buy a plant bearing a 
plant patent number, you get some- 
thing that has been proved to be 
both beautiful and different. By 
proving his right:to it and paying 
for a patent, the plantsman protects 
both his own investment and you. 

Patented plants cannot be prop- 
agated for sale except by someone 
licensed by the owner of the patent. 
He, very naturally, will license only 
those who will produce quality 
plants so that sales will be main- 
tained. 

So, altho the cost of patented 
plants is usually somewhat higher, 
the extra you pay over the cost of 
unpatented items gets you rarity, 
beauty, and assured quality of stock. 
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Paint Finds 
Lost Tools 


For want of a bit of paint, 
many a trowel, hand fork, saw, 
and pair of pruners has been 
lost. Handles of bright blue, 
light red, and yellow are easily 
spied when lost in green plants 
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UXYDOL WASHES SO CLEAN 


your biggest wash comes 


WHITE 





WITHOUT BLEACHIN 





“fg 
AR AHEAD of Most Soaps jn Preventing Dirty Grayness * 












Tests Prove Oxydol Washes 
Clothes CLEANER and WHITER! 


Yes, Whiter! In wash test after wash 
test— Oxydol proved that it washes 
clothes cleaner and whiter than many 
other soaps which, unlike Oxydol, fail 
to get out that last possible trace of 
stubborn dirt and grime! 


White and Bright Wash After Wash! 
You know, soaps often leave behind 
tiny discoloring particles caused by dirt 
in the clothes and the “hardness” of 
the water. These impurities turn gray 
or yellow under ironing heat. But Oxy- 
dol combats ‘“‘dirty-grayness” in an un- 
usual way. It actually helps prevent 
grayness particles from forming! 


“Hustle-Bubble” Suds Lift Dirt Out! 
Oxydol’s new “Hustle-Bubble” sudsare 
so lively, so active they /i/t the dirt out. 
Yes,with Oxydolall your white things— 


fi ONS om 


/ 
ones? we .. 
our o/RT: WHITE 


pieces a teacninc! 





except of course for unusual stains— 
come so clean they’re White Without 
Bleaching. Sparkling white! 


So Safe For Colors, Too! With Oxydol 
colors fairly sparkle. It’s so safe for 
wash colors, rayons and your own 
precious hands. 

Next washday use Oxydol—and 
enjoy a wash so clean it’s White 
Without Bleaching! 





AVOID SOAP WASTE! Soap is made of vital war matericls, so soap waste 
is war waste. Make your Oxydol go farther! 
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” Ainderella Ritchen? 


Cy 
The time is coming when you can do wonderful things to 


x. 


your old cinderella kitchen. With a little imagination—a 
little planning—you will be able to transform it into a 
gleaming, modern room that exactly expresses your ideas 
of charm, comfort and convenience. 


You'll be surprised at the enjoyment derived from putting 
your dreams on paper—deciding on the arrangement—the 
location of equipment—the decorating scheme—all the magic 
touches that you can have in your kitchen of the future. 


And, of course, you'll want a modern sink and storage 
cabinets selected from the Crane line of tomorrow. This 
line—which promises the last word in styling and step- 
saving efficiency—will be available as soon as regulations 
permit its manufacture. When that time comes, your plumb- 
ing contractor will gladly advise you on your plan, and 
provide and install your beautiful new Crane fixtures. 


CRANE CO., 836 S. Michigan Ave., Chicago 5, Illinois 








NATION-WIDE SERVICE THROUGH BRANCHES, WHOLESALERS, PLUMBING AND HEATING CONTRACTORS 


PLUMBING + HEATING - PUMPS + VALVES + FITTINGS -: PIPE 











ints for the Handy Man 


Sent in by you, our readers 





Make a gay sliding clothespin bag 
this easy way: pull a corner of a 
bandanna handkerchief thru each 
of the four screw holes on the plate 
of an ordinary hammock hook, knot- 
ting each handkerchief corner so 
that it can’t pull out. Thus you’ve 
made an inverted parachute which 
will slide along the clothesline as 
you progress, carrying all the 
clothespins you'll need. To wash, 
simply unknot bandanna_ corners 
and toss in with the rest of your col- 
ored clothes.—Mrs. Howard 17 aylor, 
Chickasha, Okla. 


The recessed rim of a paint can 
won't fill with each scraping of the 
brush if after the top has been pried 
off and before you begin your paint- 
ing you'll punch a few holes at the 
bottom of the recess with a sharp 
awl. Simply replacing the top will 
reseal the can airtight after use.-— 
Allan Walker, Hyannis, Mass. 


Painting the bottom basement step 
white isn’t always the best warning 
in dark stair wells. Here’s a better 
warning: tack an old piece of car- 
peting on the bottom step to warn 
by feel. The carpet will also serve 
as a good foot wiper to keep base- 
ment dirt in its place.—AMrs. Mar- 


garet Lant, Jamaiwa, L. 1... N.Y. 





Reduce the eharring of your skil- 
leUs wooden handle by loosely wrap- 
ping a few coils of heavy copper wire 
around the ferrule into which the 
handle fits. The high heat conduct- 
ivity of the copper wire serves to dis- 
sipate into the air much of the heat 
which otherwise would be transferred 
to the wood.—A. H. Waychoff, Phoe- 


nix, Ariz. 


An effective ant trap to clean 
out stubborn colonies can be made 
by burying in the anthill itself a 
deep glass bottle or jar, its open top 
level with the ground. The ants will 
make a banzai attack into the open- 
ing and won't be able to climb back 
up the smooth glass wall.— Aabel- 
Ruth Jackson, Tucson, Ariz. 


Plaster will not erack so casily 


when you drive tacks or nails into a 
wall if you first place a small piece 
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of adhesive tape over the spot where 
the nail is to be driven.—Mrs. W. 
C. Tackett, Pittsburgh, Pa. 


Remind youngsters to remove the 
mud from the sides of their soles as 
well as the bottoms before entering 
the house by hanging a stiff scrub 
brush near the door mat.— Nelle M. 
Jones, Lincoln, Nebr. 
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Spacesaving, convenient drawers 
for tiny workshop supplies can be 
made by gluing safety match boxes 
to the underside of ordinary storage 
shelves. A good cellulose glue is best 
for the purpose. Match box ends 
can be labeled to identify the parts 
within.—Aenneth Murray, Colon, Mich. 


Two or three gaily colored rubber 
bands slipped over the bathroom 
drinking glass will provide nonskid 
protection for wet hands.—M. S. 
Berry, Decker, Ind. 








Save your insteps and sole leather 
when you have back yard picnics 
this summer by passing the dishes 
thru the window. It’s easily done if 
one kitchen window screen is hinged 
at the side so that it will swing out. 
— Matilda Rose McLaren, Spring field Ill. 


Mattresses turn easily if you [it 
a 2-yard length of 54-inch oilcloth 
over the bedsprings. Fasten tapes 
to the corners and middle of each 
side, and tie, smooth side up, to the 
springs. The mattress will slide over 
the oilcloth easily, with little danger 
of snag or tear. It protects the mat- 
tress from rust and dust, too.—AMrs. 
Frank A. Ross, Kansas City, Mo. 


Hang up your hat. Hold a clothes 
hanger by the hook and pull cross 
wire down to form a square. When 
hung in a closet, it will accept a hat 
crown easily. Or hang the hook from 
the blanket cord in the back seat of 
the car and park your hat while 
driving.—Aen Murray, Baltimore, Md. 





*» We welcome your home-repair 
short cuts. Upon publication of each 
hint, the contributor will be paid $2. 
Submitted material cannot be re- 
turned or acknowledged. Send yours 
today to Home Repair Editor, 7407 
Meredith Bldg.. Des Moines 3, Iowa. 
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Dinner Dress by Saks Fifth Avenue 


Never before—such life-like tone from a radio-phonograph 


You'll never enjoy the full beauty of recorded 
music until you hear it on this superb new 
radio-phonograph—the Musaphonic. Yours at 
last are all the rich harmonies on recordings— 
the delicate shadings, the full range of glorious 


tones and overtones. 


) Their thrilling beauty is recreated by an 
© exciting General Electric development —a 
revolutionary electronic system of tone repro- 
duction. It reveals, for the first time, amazing 
new richness and delicacy of tone — even 
on your most familiar and best loved records. 
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° ea the Musaphonic you hear radio pro- 
© grams, too, with breath-taking realism in 
glorious “natural color” tone. And they reach 
you incredibly free from static, fading, and 


station interference. 


This magnificent electronic instrument, in 
) beautiful cabinets designed and built by 
master craftsmen, will be featured after the war 
in the leading stores. Prices will range upwards 
from $300. Look forward to the Musaphonic 
—the radio- phonograph which brings you all 


the rich inspiration music was meant to give. 


FREE: A fascinating booklet, “YOUR COMING 
RADIO.” 28 pages profusely illustrated in full color. 
Previews the revolutionary, new General Electric 
Radio and Television sets. For your free copy mail a 
postcard to Electronics Department, General Electric, 


Schenectady, New York. 


Hear the G-E radio programs: “The World To- 
day”’ news, Monday through Friday, 6:45 p. m., EWT, 
CBS. ‘“‘The G-E All-Girl Orchestra,’’ Sunday 10 p. m., 
EWT, NBC. “‘The G-E House Party,’’ Monday through 
Friday, 4 p. m., EWT, CBS. 


GENERAL @ ELECTRIC 
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your future! 





It will happen in peacetime— 

when the tasks that now face 
America have been accomplished. 
Then a smart, new Ford will be wait- 
ing for you to drive it. 
... Trip after trip you'll go in ease 
and style. It will be so smooth and 
gentle riding—such a joy to handle. 


... Here will be a car that’s big and 
sturdy—plenty of room in front and 
back. It will be smartly styled. And 
for all its fleet and eager power, you 
will find this new car thrifty in the 
time-honored Ford tradition. 

... That’s how it will be. And when 
the “‘goahead’’ is flashed, we’ll beready 


tostart production plans. Meanwhile, 
the full Ford resources are engaged 
in helping to speed the final Victory. 


FORD MOTOR COMPANY 





“THE FORD SHOW”. Brilliant singing stars, orchestra and chorus. Every Sunday, NBC network. 2:00 P.M., E.W.T., 1:00 P.M., C.W.T., 12:00 M., M.W.T., 11:00 A.M., P.W.T. 
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Help Baby Ride the 


Heat Waves 
| Begins on page 44 | 


sponge-offs. A little baking soda in 
the water will help ward off prickly 
heat. Offer him cool, boiled drink- 
ing water often, not refrigerator- 
cold, but as it would come from the 
tap. Maybe he has refused water 
heretofore, but the hot weather 
is likely to boost him on the wagon 
for keeps. For naps, place his bed in 
the coolest spot you can find. And 
if there is no coolest spot, a small 
electric fan can play on him, or a 
big one may be placed on a window 
sill, where it will stir the air without 
blowing directly upon Baby. 

If his stomach or bowels get upset, 
let your doctor know, for hot weath- 
er ailments can be hard on Baby. 
But if you’re careful to stick to his 
regular feeding schedule, upsets 
aren’t likely to happen. 





It’s Your Mortgage 
[ Begins on page 27 | 


The main thing of all to remember 
is that every dollar you save now to 
pay down when you build is worth 
$1.50 or more in the long run. 

Too, the larger your savings, the 
more generous a deal you can get. If 
youre straining all your resources 
and want to borrow a maximum 
amount for a maximum time, say 
90 percent for 25 years, you’re ob- 
viously in no position to bargain on 
interest rate or anything else. The 
more you have saved before you 
build or buy, the more sure the 
lender is of getting his money back 
and the more anxious he is to lend 
it—and the more you can bargain 
for a mortgage that protects you. 


More Time to Pay? Some sociolo- 
gists and builders are now proposing 
that maximum amortization periods 
be lengthened to 40 or 45 years, 
spanning the whole life of the house. 
This cuts the monthly cost of princi- 
pal-interest-taxes, of insurance and 
such to no more or even less than 
rent and gives the lower income 
family a decent place to live and 
makes for community stability. 
Sociologically there may or may 
not be something in it for families 
just above the public-housing group. 
But for you there’s nothing in it. A 
2J-yvear, 4-percent, $5,400 amortiz- 
ing mortgage on a $6,000 property, 
costs you $2,453 in interest. Your 
monthly payments, including taxes 
and insurance, are about $48. The 
same thing for 30 years costs you 
$3,881—pretty cose to 75 cents extra 
for every dollar of house you get— 
and your monthly payments are 
still about $41. The same thing for 
40 years costs you $5,433, reduces 
monthly payments only to $37.84. 
Which is better, $48 a month for 20 
years or $38 a month for 40? 
Obviously, your solution is to keep 
your mortgage as small as you can 
and pay it off in as short a time as 
you can. The rule of thumb used to 
be that you could safely spend twice 
your annual income for your house 
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How to BEAUTIFY 
and PROLONG LIFE 
of CANVAS PORCH 
FURNITURE 


4 - 


‘€ MY, BUT SETFAST 


MAKES THINGS LOOK 
BRIGHT AND CHEERY 
















AND MY FURNITURE 
WILL LAST YEARS 





Single application of Setfast 
does this double job 


A remarkable canvas paint has now 
been developed which makes it possible 
for you to both beautify and prolong 
the life of your canvas porch furniture 
—with a single application. This is good 
news, indeed, with new canvas so hard 
to get. 


You simply brush or spray Setfast and 
this double action follows: 1. Canvas 
porch furniture becomes bright and 
colorful without stiffening the fabric. 
2. Setfast repels water, shields out de- 
structive rays of the sun, and fights rot- 
ting of canvas. 


Thus, Setfast not only makes canvas 
porch furniture look lise new but pro- 
longs its life. Your department store, 
hardware or paint store has Setfast in 
10 beautiful, sun-resistant colors. Also 
black, white and clear. Setfast is also 
perfect for auto tops, fibre rugs, tents, 
awnings—and all outdoor canvas, 





SETFAST WAS A'‘LIFE- 
SAVER” FOR MY OLD 
AWNINGS. THEY 
LOOK LIKE NEW AGAIN 





FREE Mail coupon be'ow for 
sample of canvas painted with 
Setfast and a Color Card. 





Interchemical Corporation 
Trade Sales Division, Dept. GS-65 
Fair Lawn, N. J. 


Send folder with Setfast-painted sample 
NAME 





and lot, sometimes two-and-a-half 
times, but rarely more. But what has 
happened is that if you earn $3,000 
or less, you pretty much have to 
spend two-and-a-half times your in- 
come to get anything to live in. If 
you earn $7,500 or more, one-and- 
a-half times is usually enough. 

Maybe you’re a bright young man 
and expect in several years both 
your income and your family will 
have outgrown anything you can 
afford at the moment; so should you 
splurge a bit in anticipation, or take 
it conservatively now and _ build 
again in a few years? Don’t look at 
me. But your banker will tell you 
the latter is wiser, partly because 
your notions of what you want in a 
house will change after you’ve built 
the first one anyway. Too, building 
costs will be high for a while after 
the war. If you build no more than 
you need now, possibly they'll drop 
before you have to have more space. 

Many young families build a 
house that can be added on to, or 
they buy a larger old house, which 
gives them space they anticipate 
needing. 

If you buy a used house and it 
needs remodeling or repairs, this 
cost can be included in the mortgage 
if you arrange it at the time of pur- 
chase. 


Prepay Without Penalty? [In too 
many mortgages today there’s a 
penalty you likely never knew was 
there—a penalty for paying up 
ahead of time. If you want to pay 
more than say 15 percent of the 
original principal in any one year, 
you have to pay a1-percent penalty; 
that is, $50 to pay off a $5,000 loan 
ahead of time. 

But already in some mortgages— 
FHA-insured mortgages among 
them—this penalty is now waived 
so that you can prepay any amount 
any time you get the money, with- 
out penalty, so long as you don’t do 
it by refinancing or otherwise creat- 
ing a new debt in substitution for 
the old. Ask for this same right in 
your mortgage after the war, too. 


Money for Equipment? Not very 
many years ago bathtubs and fur- 
naces were not included in realty 
mortgages. They were considered 
chattel property, movable, not part 
of the house itself. Today bathtubs 
are acceptable everywhere, but in 
many states laws still prohibit in- 
clusion of some household equip- 
ment items, such as refrigerators, 
ranges, washers, dishwashers, or 
garbage disposers. Either you use 
old equipment, a “disgrace’’ to the 
house, or you buy new equipment 
separately under a series of short- 
term, high-priced payments, and 
for a time you are pretty well 
strapped. 

But there’s pressure from various 
sources now to rewrite the laws in 
these states to include major equip- 
ment as part of the house. Then you 
can have your house designed as a 
complete package, a house fully 
equipped and financed not at stiff 
short-term rates but under a single- 
payment, long-term loan. 

To see what this means, suppose 
you build a $5,000 “‘chassis” house 
on a 25-year, monthly-payment 
plan. To complete the house you 
buy a range, refrigerator, and auto- 
matic washer for $455, pay $45.50 
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Only Hollywood 

could describe the new 
THOR Automagic Washer 
—it’s “colossal,” 
“supercolossal,”’ 
“ultra-sensational.” 
Different from any before- 
the-war machine, the 
THOR Automagic is 

more than just a washer 
—will do several 
household 
jobs— offers 
features that 
will make you 
gasp for breath. 
Watch for 

the THOR. 


It’s Automagic. 





HURLEY MACHINE DIVISION 
Electric Household Utilities Corporation, Chicago 
Thor-Canadian Company, Ltd., Toronto, Canada 





It’s Your Morigage 
[ Continued from preceding page | 


down. Your total down payment 
for the house and equipment would 
be $545.50, your monthly payments 
$50.80 for 214 years, then $35 from 
then on. The same house and equip- 
ment, financed as a complete house, 
would cost you $10 more down and 
from then on only $37.38 a month. 

In the long run, of course, the 
equipment costs more if you take 
25 years than if only 30 months. But 
it Would cost even less if you paid 
cash. Including it in the house mort- 
gage helps prevent an overload of 
payments during your first years in 
the house, those that experience has 
shown to be the most dangerous. 

Some dealers don’t like the pro- 
posal. They like to keep you coming 
into the store to make payments, 
and when you get your bill pretty 
well paid up, say within $75, they 
sell you another piece. They merely 
add the payments to the original 
contract. Then any time you de- 
fault, they can repossess all the 
equipment you bought, not just 
the last piece. 

At present under FHA you must 
pay at least 10 percent down for 
houses under $6,000 and 20 percent 
down for any value above $6,000. 
That is, on a $7,500 house, 10 per- 
cent on the first 6,000 and 20 percent 
on the remaining $1,500. Any house 
over $8,600 takes the full 20 percent 
down for the whole thing. 


Who Finances the Future? Your 
house is 15 years old. The roof is 
shot. It begins to leak. And the fur- 
nace is shot, too. You want a new 
heating plant. complete air-con- 
ditioning. Maybe you want to add 
a room. You have some cash but 
you need a little more. So you go to 
your banker, or whoever holds your 
mortgage. Look, you tell him, you 
want to repair, modernize. You 
want a supplementary loan—$800. 

“We'll have to refinance you,” 
he says. And he reluctantly adds 
that ‘‘the fee will be fifty dollars.” 

Can’t he just add the new loan 
to the original loan, without re- 
financing? 

No, he can’t. The contract isn’t 
written that way. In most states the 
law says he must have a first lien; 
and there’s no way he can be sure 
of having that without examination 
of title and other technical pro- 
cedures necessitated by very rigid 
mortgage and real-estate laws which 
incorporate traditions, customs, 
practices, and court decisions from 
time immemorial. But there’s hope. 
The Producers’ Council, national 
organization of building manufac- 
turers, is pushing changes so that 
you can remodel or re-equip with- 
out the high cost of refinancing. 


What's in It for You? Before you 
can build or buy you’ll undoubtedly 
bump into other plans, ideas, “‘pro- 
tective features,” and “‘liberaliza- 
tions.” Before you agree to any of 
them, examine them from all angles 
to see what’s in them for you. One 
big lumber firm has attracted con- 
siderable interest in a Mortgage 
Cancellation Plan, a sort of combi- 
nation of mortgage and health in- 
surance. Under the plan, if the hus- 





band is sick more than two weeks, 
payments are kept up for him. And 
if sickness or injury makes him total- 
ly or permanently disabled, or if he 
dies, the mortgage is canceled. But 
keep it straight. This health insur- 
ance costs money, boosts your pay- 
ments. It’s good, may be just what 
you want, but it’s not something for 
nothing. 

Another plan contemplates a de- 
clining interest rate. The rate starts 
at, say, 514 percent. And as you get 
the house more nearly paid for and 
the mortgage holder’s risk declines, 
he shares the good fortune with you 
by lowering the rate about every 
4 years, so that you end up paying 
3 or 3%. It sounds lovely. But how 
lovely it really is depends on the 
combination of rates you’re offered. 
Those suggested so far have figured 
out to be higher than normal in the 
long run. The average mortgage 
runs only seven or eight years, so 
the theoretical reduction is never 
accomplished. And you’re burdened 
with the highest interest rate during 
the first years of the loan when the 
principal is largest. You get the 
benefit of the lowest rates when you 
don’t owe much. 

This principle of diminishing in- 
terest cost as equity increases makes 
sense; it all depends on what interest 
level you begin. 


How Do You Get It? Money is a 
commodity, bought and sold like any 
other commodity, like steel, like con- 
crete, like hamburger. It’s bought 
and sold by businessmen to make a 
profit. It’s a business deal. Naturally 
the lender will give you a more lib- 
eral deal only as old state laws are 
revised to permit it, only as your 
bargaining and the competition and 
market for money force it. 

Your house is one of the biggest 
single investments you'll likely ever 
make in life. You’re a businessman 
driving a businessman’s_ bargain. 
Drive it. Get yourself some rights 
beyond the right to burn the mort- 
gage when every last cent is paid. 





Time for Change. Back 


in 1929 you couldn’t build a 
house with 10 or 20 percent 
down. You needed 40 or 50. 
If you didn’t have it, you had 
to give a second and maybe a 
third mortgage; and that, 
including interest, fees, and 
commissions, often cost you 
20 to 50 percent a‘year. 

But in 1929 Better Homes & 
Gardens urged what later de- 
veloped as FHA—a national 
association that co-ordinated 
home financing, 80-percent 
loans insured to minimize 
risk and local loan hazards, 
and a scientific “‘pay like rent”’ 
“amortization plan. In 1935 
FHA incorporated all these 
principles. 

Better Homes & Gardens be- 
lieves it’s again time for a 


change.— The Editors. 
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we JEATHER-WEIGHT CHAMP 































Gives | 
vain Prorect*oH... ; 
g-fisted * 4 10 lick the elements 

o 


When it comes to painting the home you love, 
you want a real weather-fighter . . . a paint that 
will stand up to anything the elements can throw. 


For generations Dutch Boy, “The Weather- 
Weight Champ”, has defended its title by defend- 
ing American homes against all comers — rain, 
sleet, snow and scorching sun. 


Husky . . . heavy-bodied .. . tough . . . it fights 

weather with real Dutch stubbornness. Tenacious 
. it holds fast . . . doesn’t crack and scale off. 

Gleaming bright . . . it stands out because it 

stands up. 

So never forget . . . today, as always, Dutch Boy 


is “Good Paint’s Other Name.” National Lead 
Company, 111 Broadway, New York 6, N. Y. 


A NATIONAL LEAD COMPANY PRODUCT 


EL een -, tees 


a ONE-U-S*STANDARO-Gation = 





HOLD WAR BONDS...BUY MORE BONDS 
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Plan it to suit 





MODERN CURTIS KITCHEN 


Have exactly the kind of kitchen you want 
—in the home you build er modernize. 
Choose cabinet arrangements to suit your 
taste and convenience... Have the color 
scheme you like best today and plan to 
change it in future years if you wish. 
Curtis kitchen cabinet units make kitchen 
planning easy... 





Curtis kitchen cabinet units are of durable 
Ponderosa Pine—for lasting satisfaction. 
They fit together for greatest convenience in 
any shape of kitchen, 











Spacious corner 
units provide 
extra room for 
large pans, pots, 
etc. And Curtis 
cabinets ares 
quickly installed §; ,s~ 
either in new f {.- 
oroldkitchens. * 








Arrangements such as these are easy and prac- 
tical—with Curtis stock units. Curtis has plan- 
ned thousands ofkitchens for American homes. 


SEND FOR KITCHEN PLANNING BOOK! 
Start planning your kitchen right now! The Curtis 
kitchen booklet will give you valuable pointers. 
Mail the coupon, with 10 cents, for your copy. 





' Curtis COMPANIES SERVICE BUREAU ' 
j 140 Curtis Building, Clinton, lowa i 
t Gentlemen: i 
' Here’s my dime for my copy of the ! 
H Curtis Kitchen Planning Book. : 
1 l 
fee dint eieneebetensedeeens 1 
i 1 
; eee ieeeens Remiaaed cee ea 
I l 
1 i 
t 1 
| 1 
L ‘ 


CuriS 


WOODWORK 





CURTIS WOODWORK IS SOLD BY 
RELIABLE DEALERS EVERYWHERE 
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July Gardening Guide 


By Harvey Bicknell 


Tus month we can concentrate on bringing our 
plant pets thru the heat and on planning new projects. 


How to Water. If the weather turns extremely dry, 
apply water to vegetables by taking the nozzle off the 
hose and letting the water run slowly down between 
the rows. Soak the ground thoroly while you’re at it. 
Watering will leave the same sort of crust on the 
ground a hard rain does, and this crust should be 
loosened on the second day. 

Water given sweet corn before the ears are formed 
may bring increased stalk growth without any notice- 
able increase in ears. But drouth after the ears have 
started to form stunts the yield and it’s then that 
watering really pays. 


Mulehes. Water losses can be kept to a minimum by 
the use of mulches. Rotted leaves, partially rotted hay, 
hay and weeds so green that no seeds have formed, 
grass clippings, and peatmoss all make practical 
mulches. Tomatoes especially get benefit from a 
mulch, because they are heavy feeders and use large 
quantities of water. All vine crops are improved by 
mulching and if melons and squash rest on a mulch 
they'll be cleaner and have fewer rotten spots. 

In the flower garden, peatmoss is most often used. 
Its mulching qualities are excellent and its neat brown 
color actually improves the looks of a rose bed. 

Before applying a mulch, feed the plants; cultivate 
them shallowly but thoroly, and follow this up with a 
good soaking. Mulch applied after this will keep the 
ground loose and moist. 


Fruit Pests. The apple maggot is one of the fruit 
pests that appear in July. In the adult stage it is a 
slow-moving fly, a little smaller than a house fly, and 
with white markings on its wings. Appearing about 
July 1, the flies live in this form for several weeks. 
Their eggs laid in the fruit hatch into young that feed 
inside the apples and leave brown, pithy streaks in 
the white flesh. And because the points where they 
enter don’t grow like the remainder of the apples, 
depressions form and give the afflicted apples a warty 
look. 

To control apple maggots, use arsenate of lead, 
3 pounds to 100 gallons of water. Apply the spray 
July 1 and again between July 15 and 20. This cor- 
responds to the third and fourth cover spray in a 
complete apple spray schedule. Badly infested fruit 
will drop off. These apples should be picked up and 
destroyed at once before the worms leave the fruit to 
enter the ground for the winter. Be sure to spray 
nearby trees too, because they may be carriers for 
these pests. 

The second generation of the grape berry moths 
also make their appearance in July. The worms im- 
mediately start feeding on the fruit clusters, tie the 
grape bunches up into matted webs, and eat holes in 
the grapes just at ripening time. To protect grapes, 
spray the vines with arsenate of lead, 3 pounds to 50 
gallons of water, just after the blossoms have dropped, 
and again at half this strength about July 15. Remem- 
ber to stir the soil around your grapes this fall to 
expose the moth pupae, which would live thru the 
winter to start next year’s trouble. 


Along the Vegetable Rows. Look over your vege- 
table rows for clusters of insect eggs. The Mexican 
bean beetle lays round, yellow eggs that make a patch 
14 to 14 inch across. The Colorado potato beetle lays 





For crisp summer lettuce, sow loosc-leaf sorts 
in a frame shaded by lath. Water each evening. 
Cut leaves, instead of pulling the stock. New ones 
will come up from the hearts of the old plants 





Train new shoots on climbing roses in the way 
you want them to go. Keep stems trained to stay 
on the front side of fence or trellis for better dis- 
play and ease of handling. Cloth strips, raffia, and 
leather make the best ties to keep them in place 





Coat rose foliage lightly with sulfur, either dust 
or spray, at the first sign of mildew. This will show 
up most often when the temperature falls sharply at 
night after awarm day. It’s grayish-white, powdery 


oval, orange eggs, sometimes singly but more often in 
masses. The eggs hatch quickly and the young start 
feeding voraciously while they’re still tiny. 

Beetles are most easily poisoned when small. But 
learn to find the egg masses. Then you can crush 
them and the pests will never get a start. 

Tomato leaves-eaten until nothing but midribs-are 
left indicate that one or more large, green tomato 
worms are about. Even tho these are 4 inch thick 
and 3 inches long, they’re often hard to see. The big 
brutes can be pulled off with a stick [ Turn to page 80 
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Many improvements in home 
heating are being developed by 
American research and engineer- 
ing. Be ready to enjoy tomorrow 
the comfort and economy of an 
advanced American Heating Unit 
by investing now in War Bonds 








—and holding on to them! 


will be available just as soon as 


duction have been met. 


 %, 
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Standard 
Sanitary 


NewYork CORPORATION Pidisburgh 
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with the new 
Duo-Use idea 


introduced by 
“Standard” 


MAGINE the convenience of 
| a bathroom that two people 
can use at the same time with 
utter privacy! Sister can pretty 
up while Bobby takes his bath. 
Dad can shower as long as he 
likes while big brother shaves. 

This newest idea for bath- 
rooms is called Duo-Use. It has 
been developed for your home 
of tomorrow by “Standard” de- 
signers, who planned for econ- 
omy as well as convenience. For 
the Duo-Use bathroom calls for 
no extra fixtures or piping. The 
only “extra” is a simple parti- 
tion with connecting door that 
divides the bathroom but 
doubles its usefulness. 

Illustrated is but one of many 
ways to apply the Duo-Use plan 
—bathtub and shower in one 
section, lavatory and water 
closet in the other, with sepa- 
rate entrance to each 


We'll gladly send you other 


section. 


suggestions if you write for our 
illustrated folder. It’s free. Ad- 
dress P. O. Box 1226, Pitts- 
burgh 30, Pa. 


Amenican -“Standard” products are 

sold by Wholesale Distributors 

to your Heating and Plumbing 

Contractor. 

Products and time payments are — 
available under Government — 

, ' pegeulattons: 2 GEES N- 

















ny will come... 


It will shine, that morning light, that light of peace, on rooms that today 
are dreams. Rooms that will materialize as the lovely things you desire 
become available. Already, you may find some Drexel Furniture at your 
dealer's. Ask to see the Touraine pieces illustrated. This is furniture for 


the discriminating, furniture for happy, gracious living. 


DREXEL * NORTH CAROLINA 
IN PEACETIME, AMERICA’S LARGEST MANUFACTURERS OF QUALITY BEDROOM AND DINING-ROOM FURNITURE 





THE McKEE HEAT RESISTING, 


GLASBAKE NURSER EASILY CLEANED, 
and only 


10....: 


(15¢ IN CANADA) 
aor CVU Ty, 
Guaranteed by > 
Housekeeping 


WOLUICTIVE OP ww 
Os aomranern ESS 
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Ss 

5 — | Guaranteed against heat 

£ .\2-—-S) breakage for two years 
i, . A — | by replacement or refund 


s—E of money. 








ESTABLISHED 1853 


—GLASBAKE is s — » e.ass Commalll 


NURSER 
a Jeannette, Pa. 














EASY ON HANDS | Bay eer 


WRIGHT'S is the easy-on-the-hands ‘| OF FINE 
way to clean valuable silver. It’s a CUTLERY 


soft, ‘‘air-floated”’ cream: lll 














America's Largest Selling Silver Cleaner 











July Gardening 
Guide 
[ Begins on page 78 | 


or a gloved hand, shoved under a 
shingle or small board—stepped on. 


Strawberry Care. Strawberries 
set this spring should have their 
blossoms pinched off this first year. 


Allowing the plants to blossom this. 


first summer uses up energy needed 
for formation of strong crowns and 
roots. On everbearing strawberries 
pinch off the flowers until August 1, 
then let some develop. If the plants 
have plenty of water, they'll produce 
berries by September. 

When picking strawberries, nip 
the stems with thumbnail and fore- 
finger so you'll nut pull off a whole 
cluster, all of which are not likely 
to ripen at one time. Pick often to 
get the berries when they're just 
right to eat. Here’s where you gain 
tremendously by growing your own. 
Fruit ripened on the plant has a 
greater sugar content. As you go 
down along the plants push the 
straw mulch back under the berries 
to keep them off the ground, and to 
keep grit from splashing on the 
berries when it rains. 

Now’s the time to select good 
strong runners on  June-bearing 
varieties; partially cover them with 
soil to encourage them to root. For 
most home gardens it’s probably 
more satisfactory to buy plants from 
a nursery. 


Delphinium. As soon as the del- 
phiniums finish blooming cut out 
the spent flower stalks, but leave 
the foliage. Given food and water, 
the plants will put up new shoots 
from their bases. If a delphinium 
plant is three years old and has more 
than six stems, now’s a good time to 
divide it. Thick heavy clumps with 
many stems are more susceptible 
to stem rot than are young vigorous 
plants. Cut off the tops back to the 
ground where the new shoots are 
forming, then dig the plant up as a 
clump. To divide, cut back the tops. 
Pry it apart so as to divide the shoots 
about equally into three sections. 
Some plants lend themselves to 
division better than others. Don’t 
attempt to make the divisions too 
small. The idea is to keep your 
plants vigorous, not to increase the 
delphinium population. Improve 
the soil where they’re to go with 
some compost, leafmold or peat- 
moss, and a trowelful of a balanced 
plant food. Water the plants well 
and they will usually establish them- 
selves in time to bloom again this 


fall. 


Crabgrass. Watch the lawn care- 
fully for the start of crabgrass. At 
first the leaves grow upright like 
bluegrass but the blades are !4 inch 
or more wide, very hairy, and are 
yellow-green instead of blue-green 
in color. The more young crab- 
grass plants that you pull now, the 
less good grass you’ll destroy in dig- 
ging crabgrass out later. If your pull- 
ing or digging opens up small holes, 
drop grass seed into them. Otherwise 
weed seed will be sure to find these 
spots and dig in, then you have to 
do it all over. 
+ 





cA focal point... 





To lift a room 
from the drab to 
the dramatic! 


CJenuine 
aéGEY 
(Pole 


At better dealers everywhere 
The HAEGER POTTERIES, Inc. 
DUNDEE, ILLINOIS «© MACOMB, ILLINOIS 
WORLD'S LARGEST ART POTTERIES 
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SPAM 


1 CORN CASSEROLE 


«ore? 


One 


favorite 
minutes 
sa hit. 


m slices to your 
n. Bake 30 
hes meat, make 


Add Spa 
escalloped cor 
at 400°. Stretc 


COLD OR HOT 


SPAM 


HITS THE SPOT! 





. SPAM" iS A REGISTERED TRADEMARK : a 
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MILL 
60 RECIPES ™“¢ 
with 
the Foley Food‘ Mill to 
tempt the appetite and 
add variety to family 
meals. Enjoy such dishes 
as Creole Bean Soup, Fish 
Spencer, Shepherd’s Pie, 
Potato Doughnuts, Carrot 
Cookies, Oatmeal Apple 
Crisp, Pumpkin Bavarian 
Cream, Apple Sauce, To- 
mato Juice. Send 10¢ with coupon for recipe booklet 
FOLEY FOOD MILL $1.25 at DEPT., HWDI 
stores. (Cannot ship Mill direct from factory.) 





Send 10c for G60-recipe ——  iua—. © 
“VARIETY in Food with the eh 8 A Sung o> 
FOLEY FOOD MILL” to FOLEY > | 


MFG. CO., 90 2nd 
Minneapolis 13, Minn 
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(Write address plainly in margin) 
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2*Piece Mason Caps for 
Greater Convenience... 
Economy and Vacuum Test 


HERE’S HOW 
THE LID. Seat triple 


coated protective lid, 
with built-in ring, on 
the clean mouth of jar. 


THE BAND. Screw band over lid for 
tight seal, and can in approved* man- 
ner. Leave jar upright, overnight. 
Next day remove bands. They have 
now served their purpose. Save them 
for use again. 
And test for B-I-N-G! Tap each lid. 
If it sounds B-I-N-G, jar is OK. A 
dull P-U-C-K sound means...better 
re-can in a fresh, unblemished jar. 
*SEND 10 CENTS FOR 64 PAGE 
HOME CANNING GUIDE 
Complete information. 
Compiled by noted 


authority. Write | 
l/, Bernardin Bottle 


We lesr Seana. bad. 
. :) ys 


‘BeaNARoin 


@ MASON JARS LIDS AND BANDS @ 








WERES A TIP. 
Freachs bird Seed (with 
Bird biscuit) supplies 
aids to health and 
song for your canary!” 






















DRI-AIR Chemical absorbs damp- 
ness in basements, game rooms, 
storerooms. Guards against mil- 
dew, rust. Kills musty odors. Com- 
lete unit $5.50, f. o. b, Chicago. 
t free folder. 

TAMMS-SILICA COMPANY ) 

Dept. D-107, 228 North LaSalle St., Chicago 1, Ill. 


SPECIAL COLLECTION 


STASSEN TULIP 


70 Anus $300 


MmMIixXTYVRE 





GOOD BULBS are SCARCE—order earty. This 100 for 

splendid selection of BLOOMING-SIZE Tulip $4.25 

eS ee ts ee 25 tor 

selected colors. ial 70 for $3.00 postpaid. 15 
order. Sept. Del 


Cash with . Sept. ‘ 
STASSEN FLORAL GARDENS, Box 23, Roslyn Heights, N. Y. 





We Bleached Our 


Golden Oak! 
[ Begins on page 32 | 


until the sealer was just the color we 
wanted. Then, as in Picture 6, we 
applied our finish with a_ brush 
across the grain of the wood, again 
one section at a time, and before it 
could dry, wiped the surface with 
rags. (You'll need plenty of lint-free 
rags, by the way—better collect 
them before you begin.) This finish 
fills in the pores, giving a final uni- 
formity of color by covering any 
dark streaks the bleaching may not 
have completely removed. 

This done, we had only to wait 
until the next day to apply a good 
grade of floor wax to seal and pro- 
tect the finish. It was a sizable job 
and a messy one. But our Battle of 
the Golden Oak is over; our middle- 
aged home is young again! 





Modern Planning 
With a Mellow Touch 
[ Begins on page 34] 

symmetry in the relationship of old 


carriage lamps, 16-pane windows, 
of dark shutters and dormer win- 


dows adds a generally substantial | 


look. 


during Missouri summer days. A 
door from the dining room invites 
one to bring a tray here to enjoy a 
snack or to refresh a caller. And, 
from a stack in a corner of the porch, 
wood can be carried to the living- 
room fireplace, winter or summer. 
A lawn entrance makes the porch 
convenient to any outdoor activity. 


Tue front doorway opens into the 
stair hall, to the left of which is the 
long. light living room. Here a sun- 
ny, south bay opens on a pleasant 
outlook; it’s the obvious place for 
the dining table. Mr. Peddie wanted 
no space given up to a separate 
dining room. Plenty of plug-ins with 
well-arranged switch controls were 
blueprinted in. One wall switch 
turns on all the lamps at once. 

The kitchen is only a step away 
from the dining area, minimizing 
serving time and steps; in summer 
it’s conveniently near the porch. 
The spacing of the counter-tops, 
range, refrigerator, and _ storage 
space offers much that’s synonomous 
with a woman’s Utopian kitchen. 

Two bedroom closets downstairs 
and a bath linen closet confine 
dressing and toilet and storage ac- 
tivities to a conveniently small area. 
The 11- by 14-foot bedroom is large 
enough for a separate living-sleep- 
ing-bath arrangement for an older 
person who might be unable to 
climb stairs. The whole first floor is 
well arranged for one-floor living, 
compact as an apartment. 

A little hallway at the top of the 
straight stairs shunts you to two 
more bedrooms, right and left; 
doors and windows in both are 
spaced wisely to permit a twin bed 
arrangement. From a hall doorway 


BETTER HOMES & GARDENS, JULY, 1945 





: : 
Ten to one you'd find the Bartons 
on the screened porch day and night | 














=, THE WAY OF A WOOD WITH A HOME 


~ 





° So often, as in this handsome living-room, Western Pine* paneling 
adds that “something” which turns a house into a home. It is a warmth, 
a charm, a friendliness which belongs to these woods. 


¢ When you build or remodel, welcome the distinguished Western 
Pines into your home. You'll delight in their ability to make your every 
scheme a memorable reality. You'll be surprised at their economy. 


e For about-to-be home builders and remodelers, there are scores of 
intriguing ideas in the picture book, “Western Pine Camera Views.” 
Write for a FREE copy today. Western Pine Association, Dept. 196-G, 
Yeon Building, Portland 4, Oregon. 


THESE ARE THE WESTERN PINES 


*IDAHO WHITE PINE 
*PONDEROSA PINE 
Nt Bh 












(SS 
FREE: isces'ctine| 
lo All | sexsi 











19 PRACTICAL 





SUGGESTIONS 
that will help you to get 
| 9 better gas mileage 
French Dressing, §—~ longer tire life 


made with genu- acy | eo better performance 
- i ge lower upkeep costs 


Get a FREE COPY from 


Means **Genuine Eat- 





ing Elegance.’’ Salads 


served with genuine 


ine, superfine 


olive oil. 


any General Motors dealer 
or use the coupon below: 
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TORO MANUFACTURING CORP’N, MINNEAPOLIS, MINN. 
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For that postwar home 
you'll want NEW 


BRUCE FINISHED FLOORS 





B t ished Floors. Wait'll you see them! You'll agree they’re 
eau VY truly America’s beauty floors. The secret? Carefully se- 
lected oak, finished to perfection at the Bruce plants. 





Here’s beauty that’s not just surface deep. It's part of the 
We ar floor, because the special Bruce Finish penetrates into the 
wood . . . all the beauty’s sealed in tight. Bruce Finished 
Floors resist wear and won't scratch like ordinary floors. 





Because dust can’t cling or dirt get in... 

Up keep Ease cleaning is made extra easy, extra quick. So, 

when you build or remodel, take your build- 

ing expert's advice: choose Bruce Finished Floors, postwar product of the 

| largest maker of hardwood floors. You'll get beauty, wear, upkeep ease. 
| 
| 


Almost breath-taking . . . the beauty of new Bruce Fin- 


BRUCE 


Finished Hardwood Floors 


E. Le. BRUCE CO. ¢ MEMPHIS (),TENN. 





82 





Modern Planning 


With a Mellow Touch 
[ Continued from preceding page | 


you can reach a sun deck above the 
dining-room bay window. Should 
you choose to wait for an increase 
in the family or the building budget, 
the upstairs rooms may be left to 
finish later. The east bedroom could 
have a fireplace to make a pleasant 
upstairs sitting-bedroom. 

The basement plan uses the same 
area as the first floor. Garage space 
accommodates two cars. Room for 
laundry trappings and inside drying 
of clothes, for fruit storage and for 
workbench and hobby corner is 
well provided for, with space for 
seasonal paraphernalia. Careful 
plotting might section off a recrea- 
tion room. 

Kitchen, laundry, and both baths, 
one above the other as they are, help 
the builder keep down the budget 
dollars for plumbing installation. 
Locating them thus reduces flow 
time of water, heat loss. 

If a large lawn area figures in 
your requisites when restrictions are 
lifted and you build again, then this 
basement garage should please you. 
The Barton house stands on a cor- 
ner lot which permitted the side 
entrance. But an alleyway entrance 
would simply move the doors from 
the side to the rear. Neither plan 
would change the importance or 
location of the rear, outside en- 
trance. 

Should the site you’ve chosen roll 
down from front to back, plan a 
driveway allowing a turn-around 
before the car enters the street. 


How about building it? 


We realize that you may not be able to build 
this Better Homes & Gardens e& xx *& Home now 
because of wartime restrictions. Many families, 
tho, are turning the waiting period to advantage 
by selecting the plan for their future home. If 
you'd like to follow their example and want the 
plans for this particular home, we can help you. 
Better Homes & Gardens % %& %& % Home Plan Service 
will supply you with: 

1. Designs by skilled architects 

2. Detailed working drawings 

3. Cost-finding list of materials 

4. Complete specification forms 

5. Contractor-owner agreement forms 

Plans cost $5 for one set, $2.50 for additional 
sets. Use the coupon below in placing your order. 
One set will probably be sufficient for your plan- 
ning now, but two more will be needed when 
actual construction is started—one for your 
architect and one for the contractor. 


BETTER HOMES & GARDENS 
xxx*xx HOME PLAN SERVICE 


is a regular feature of the magazine. No matter 
where you live there’s a design that will fit you 
and your family. The construction of all these 
homes conforms to Federal Housing Adminis- 
tration standards. 


Better Homes & Gardens 
7607 Meredith Building 
Des Moines 3, Iowa 


(] Send me the working drawings, 
specifications, and contract forms 
for Better Homes & Gardens***** 
Home Plan No. 1507. I inclose $5 
(postal money order, bank draft, 
or check) for one set. (If you 
want additional sets, add $2.50 
for each one ordered.) 
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QUICK RELIEF 


FOR 


SUMMER 
TEETHING: 





pi 


aii satis 


XPERIENCED Mothers know 
that summer teething must not 
be trifled with—that summer - 
sets due to teething may seriously 
interfere with Baby’s progress. 
Relieve your Baby’s teething 
ains this summer by rubbing on 
r. Hand’s Teething Lotion—the 
actual prescription of a famous 
Baby Specialist. It is effective and 
economical, and has been used 
and recommended by millions of 
Mothers. Your druggist has it. 


DR. HAND’S 
TEETHING LOTION 


Just rub it on the gums 








New decorative smartness and beauty in 
this loveliest of ROSEVILLE creations! 
Choose from 48 graceful shapes and sizes 
in rich, new underglaze colors 
— Tangerine, Delft Blue or 
Tropical Green. At gift shops 
and department stores. 


Send for new FREESIA folder. 


ROSEVILLE POTTERY, Inc. 
Dept. B-75 Zanesville, Ohio 


ROSEVILLE 


DECORATIVE ART POTTERY 


Does Your Dog “SCRATCH?” 
if He Does, He Is In TORMENT 


@ The best dog in the world can’t be truly happy 
when he must continually scratch, dig, rub, and 
bite himself, seeking relief from an intense itching 
irritation that has centered in the nerve endings of 
his skin. He is in frenzied torment—can’t help him- 
self. But you may. Try giving him, as thousands are 
doing, Rex Hunters Dog Powders, once each week. 
Note the quick difference. Learn why a glad pur- 
chaser wrote: “I surely was pleased as the 25c 
package helped my dog immediately. He has prac- 
tically quit scratching, has more pep and his hair is 
glossy again.”’ Rex Hunters Dog Powders cost only 
25c at any good drug store, pet or sport shop. 
Economy size box only $1.00. 

IMPORTANT. Dog’s eyes need frequent gentle 
bathing. Try Rex Hunters Antiseptic Eye-Lotion. 
Good, too, on open wounds, broken skin, burns. If 
dealer can’t supply, send 50c to 


J. HILGERS & CO., Dept. 780, Binghamton, N. Y. 
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INSURE 
CANNING 
SUCCESS? 


a 


CAPS, 


And follow instructions in 
the Ball Blue Book. To get your copy 
send 10c with your name and address to— 


BALL BROTHERS COMPANY, Muncie, Ind. 
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New! A sure cure for condensation 
drip from cold water pipes. Pliable, cork-fillled 
NoDrip Tape eliminates wet floors, makes idle 
space usable. 

Quick, Clean, Easy to Apply—No tools needed. 
Covers joints as well as straight pipes. At hard- 
ware, dept. stores, lumberyards. Roll, 
enough for 7 feet $425 

of 14” pipe..... e 

Higher west of Rockies and Canada 

FREE CIRCULAR 

J. W. MORTELL CO. 

528 Burch St. Kankakee, Ill. 
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The Diary of a Plain 


Dirt Gardener 


[ Begins on page 16 | 


up and down, meditatively, amid 
the sweet corn rows and chop out 
weeds. Then tried same in a peren- 
nial bed—a wilderness of neglect. 

By the way, I noted my new 
double platycodons or balloon- 
flowers are in fine bloom. Better get 
yourself some, brother. Maggie 
noticed the carrots and brought in 
some for supper. After supper she 
brought in some big sprays of orange 
Asclepias tuberosa (butterflyweed to 
you) which she arranged in artistic 
fashion in a green vase for a living- 
room table. 


Guly 8 This afternoon I was 


doing some desultory 
chopping of weeds, when I heard 
someone at the kitchen door. I has- 
tened that way and there was Neigh- 
bor John. 





Neighbor John had sweet corn and 
tomatoes, returning with interest the 
strawberries we sent his way in June 


He had a basket in which were 
some ears of Spancross sweet corn 
and some ripe tomatoes. Thus he 
was returning with good interest the 
strawberries we sent his way in June. 
If you wonder how John has these 
before I do, there is no mystery. He 
just naturally got his ground worked 
up and things out before I did. 


Gal. 10 The drouth is by now so 
Y bad that David and I 
have decided that it will be better if we 
let everything alone. Trying to culti- 
vate flowers or vegetables may do 
more harm than good. Stirring the 
ground will just turn up soil that 
does have moisture in it that will 
then waste by evaporation. We 
can’t do much watering, for we have 
just our well and we need the supply 
from that for household use. 

In odd corners, some 


Guly 12 sour dock weeds are 


going to seed. David went about, 
cut off all these and burned ’em. 


Galy /3 Alas, all the dreadful 


news isn’t on the radio. 
As the dog and I made our pre- 
breakfast exploration trip, I saw 
that my Hubbard squashes are 
wilting down—finest Hubbards in 
the county, too. I looked, and 
horrors, there are borers in each 
vine, just above ground at the base. 
One of the Giant Crooknecks is 
ruined too. 

I tried to dig ’em out with my 
pocket barlow. Heaped soil around 
the base. Covered the vines at a 
place half way out to tips in hopes 
they would take root there. (Later 
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AUTOMATIC 


MIXMASTER 


a 


PE 


Only Sunbeam 
MIXMASTER hes the ex- 
clusive MIXFINDER Dial 
on which all the everyday 
mixing needs are plainly 
indicated. You simply “tune 
in” the recipe. A wide range 
of powerful, EVEN mixing 
speeds. 


lo simplified cake-mahing 
this new I Bowl, 4 Minute way 


(a 





@ MIXMASTER does the tiring arm- 
work of cooking, baking, getting 
meals ... makes ingredients go 
farther... saves time and money. 
@ MIXMASTER gives you higher, 
lighter, velvety-textured cakes... 
creamy-fluff mashed potatoes... 
smooth-as-silk icings, sauces 
. « » More juice from the same 
oranges. No end to its usefulness 
every day—every meal. 

@ MIXMASTER gives you EVEN, 
scientific mixing with a wide 
range of powerkal speeds—the 


“success secret’”’ of 
prepared food. 
@Although there have been no Mix- 
masters produced at Sunbeam since 
Spring, 1942, when war production 
replaced them, theywill be back again 
just as soon as conditions permit. 


eliciously 















By the Peacetime Makers of Sunbeam TOASTER, COFFEEMASTER, IRONMASTER, SHAVEMASTER 


If you are one of the fortunate persons who own a Sun- 
beam Mixmaster, try this simplified 1-bowl, 4-minute 
cake-making method and see how easily and quickly you 
can make a delicious, moist, meltingly-tender cake. It's 
the even Mixmaster mixing that gives “1-bowl” cakes a 
uniformly finer, feather-light texture. And there’s no 
“trick” to it with Mixmaster to perform the two simple, 
2-minute mixing operations. 


DEVIL'S FOOD CAKE 
INGREDIENTS 


2 cups sifted cake flour 1 tsp. soda 
1% tsp. salt % cup granulated sugar 
34 cup brown sugar, firmly packed 
(force through sieve if lumpy) 
14 cup vegetable shortening * 
*1 cup buttermilk or sour milk 1 tsp. vanilla 
2 eggs 3 squares (3 oz.) unsweetened 
chocolate melted over hot water 


METHOD 


Measure sifted flour, soda, salt, and granulated sugar 
into sifter and sift into large bowl of Mixmaster, in 
which shortening has been softened. Add brown 
sugar, 14 of the milk, vanilla, and unbeaten eggs, and 
beat on No. 2 speed for 2 minutes. Add remaining 
milk and continue to beat on No. 2 speed for 1 min- 
ute. Then add melted chocolate and beat for 1 minute 
longer on same speed. Scrape bowl frequently during 
the beating process, and scrape the beaters between 
beating periods. Bake in 2 round 8 or 9-inch layer 
tins in moderate oven (350° F.) for about 30 minutes. 
*If you haven't sour milk on hand, add 3 teaspoons vine- 

gar or lemon juice to 1 cup milk and let stand in warm 
place for few minutes. 


Write for your free kit of Sunbeam Victory 
recipes. All on handy 3” x 5” cards for your file. 


CHICAGO FLEXIBLE SHAFT COMPANY,5600 W. Roosevelt Rd., Dept.11, 
Chicago 50, Illinois. Canadian Factory: 321 Weston Road, So., Toronto 9 


Over Half a Century Making Quolity Products 
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“TRE NEW FREI SyTCHEN 
featuring a fine R ANGE 
The modern ROPER GAS RANGE, unsurpassed in beauty 


and culinary refinements, is the object of many a housewife's 





affections. Its big ''3-in-|'' oven is ideal for all oven cooking 
and baking. Success is assured whether you're preparing a 
tempting roast slowly cooked to full-flavor goodness the "low 
temperature" way --- feathery cakes --- 
flaky pies --- or dozens of other appeal- 


ing dishes. 
GEO. D. ROPER CORPORATION, Rockford, 


manufacturer of ROPER, “America's 
Finest Gas Range’, for use with all gases, in- 
? cluding L.P. (Liquefied Petroleum) gas. 


Illinois, 








YOU CAN WIN A 


VICTORY 


OVER 


GARDEN 


INSECTS 
USE FAMOUS 


WLNLOLR, CARDEN spray 
} e e oe 


with Rotenone 
Reg. U.S. Pat .Off. 


N.N.O.R. has 100% active ingredients. Wets all types 
of garden foliage and insects. Penetrates hairy, waxy 
coverings of insects. Spreads uniform film on foliage 
that is highly toxic to most garden insects. N.N. O.R. 
is non-injurious to humans, pets and warm blooded 
animals when sprayed. At your garden supply dealers. 


ACME WHITE LEAD & COLOR WORKS 
DETROIT 11, MICHIGA 











... won't come out in the open and 
fight. So I need help, Lady. ... 

Let’s get those fleas with Sergeant’s 
SKIP-FLEA Powder before I seratch 
myself naked. Dust it thoroughly 
into my coat and watch ’em die. 
Don’t forget the places it’s hard for 
me to reach. 

And for my bath, use Sergeant’s 
SKIP-FLEA Soap. It slays fleas, 
soothes old bites, cleans me. 

You can get SKIP-FLEA Powder 
and Soap at drug or pet store, Lady. 
Get Sergeant’s Dog Book, too, free 
at stores or with this coupon. 


4 4 4 Gl a 
4g Sergean A's a 


Dept. 14-G, Richmond 20, Va. Send the 
. FREE 40-page illustrated Dog Book to: 












Large flowersonlong 
stems--yellow,white ¢ 
and bi-color. A special 






; postpaid) 
Fall ~ Book Free- 3, Da co. ete, 
110 B } cede BURPE 
urpee Bidg. i” i. Y 
Philadelphia 32,Pa.°* Clinton, lowa 
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a\hanks for flea 
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The roof coating with the extra long-life ingredient. 
Easy to brush on — Any roof —In any weather. 
Ask your Stormtight dealer, or write, for new booklet. 
Building Products Division 
L. SONNEBORN SONS, INC., NEW YORK 16, wed 
= A Sonneborn Building Saver 
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The Diary of a Plain 
Dirt Gardener 


[ Continued from preceding page | 


note—Nothing helped and one after 
another, before fall, all my vines 
succumbed to borers, except the 
cushaws. We did gather a good 
many squashes tho.) 

David and I made our fall garden 
this evening—putting out seeds of 
Chinese cabbage, more lettuce, and 
the first planting of turnips, plus 
some beets. This morning too. David 
picked a basket of beans and Maggie 
has been at work in the kitchen, 
canning them. Some folks around 
here have the idea that there will be 
all sorts of canned groceries in the 
stores next winter. But we don’t aim 
to take a chance on it. 


Gal /4 Now the kohlrabi is 
Y beginning to kohl and 
we’re wondering what to do with it. 
Never grew any before. Maggie 
doesn’t know how to cook it. And I 
know blamed well that if it isn’t 
something that was cooked in 
Crawfordsville, Indiana, where she 
was brought up, she will be sot agin 
cooking it here and now. 


We have our first crop 
Guly 10 on Oka, one of our | 


dwarf cherry trees. Neighbor John 
reports his first crop too. These 
cherries are mighty fine. 
purple flesh is quite sweet, somewhat 
like Bing or maybe more like a little 
plum. We each planted a Brooks 
cherry near by as a pollinizer. 


“You ought to be 
Guly /7 ashamed of yourself,” 


said Maggie at supper tonight. “Here 
you worked so hard to grow it. 
You’ve been bragging about how 
fine it is. And how, you don’t want 
to eat it.” 

“It” was the pattypan summer 
squash that she gathered and cooked 
for supper. Now it is just right to 
gather, the skin soft to the thumb- 
nail, which is the test. She cooked it 
superbly. But I don’t like squash. 
David doesn’t like squash. 

Well, I put a good sprinkling of 
salt on my helping and managed to 
eat it. David let his linger until the 
last minute and then spread gravy 
over it before he bolted it down. 
(Note—Never tell anyone, but I 
took two more helpings. Somehow 
it tasted better than I had expected.) 


Home, home on the 
July 19 range, 
Where the borers and bean beetles 
play; 
Where never is heard 
An encouragin’ word, 
And the rabbits eat cabbage all day. 
Thus I sang to myself as late this 
afternoon, with a basket, I gathered 
the first Spancross sweet corn of the 
year, and divers stuff for a summer 
salad. Corn wasn’t much to brag 
about, but it tasted downright good. 
After supper, hoed the Fantasy 
zinnias, just putting out first bloom 
and raised such a cloud of dust, I up 
and quit. 


Dry and hot blew the 
July 22 winds and David is 


worried about the watermelons. So 
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If you have a lawn or 
garden, keep a can of 
Cyanogas on hand. This 
gas-producing powder 
will solve your ant prob- 
lem. The spouted can is 
specially designed for treating ant nests. A 
pinch will kill all ants in nest—/nstanitly! 
SPECTACULARLY wea, ey aa to apply, 
A little goes along way. Drug. hardware, seed 

stores carry Cyanogas or can on it for you. 


30c-ENOUGH TO KILL A MILLION ANTS 
AMERICAN CYANAMID & CHEMICAL CORPORATION 
304 Rockefeller Plaza, New York 20, N.Y. 
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Latest news 


of Rosedom 
includes first 
real golden yellow Floribunda. 
Created in the Rose Capital of 










America; ; showings in natural 
R 
color in ‘Parade of Modern di Roses 
ae 


Roses.’’ Plant them this fall. 


CHOICEST MODERN PERENNIALS 


Perfect for Fall Planting: Gi- 
ant hardy Delphiniums, Mums, 
Phlox, Lilacs, ete. Also finest’ 
fruits for yourVic tory Garden. 
Catalog edition lim- 
ited. Send name and 
address today. 


World’s Largest 
REE Rose Growers 


fF 


Jackson & Perkins Co. 


107 Rose Lane, Newark, New York 
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GORGEOUS ASSORTMENT of Sh: 

and Colors, including Red, White. moe 

Lavender and Yellow. A choice Selection. 
Guprengecs Bloem 


te 

Order —a ln card will do. 

Bulbs witb be sent parcel pos O.D. 

>, at the right time .¥ fal planting. 
& PLANT Co. 


221 T.D, GALESBURG, MICHIGAN 


WZ ORDER NOW 


PAY MEXT FALL 





PERENNIALS FRUITS 





This Orlyt Greenhouse $349.50 


Comes in sections for easy assembly with 
bolts and screws. 10 by 13 ft. Orlyt shown, 
is all ready to put up on foundation pre- 
pared by you. Your house heating system 
may be extended for the greenhouse. Other 
Orlyt models from $119.50. For Catalog, 
write Dept. B-75. 


LORD & BURNHAM CO. 
Irvington, N. Y. Des Plaines, Hl. 
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* Lucky ME! | get 
MILK-BONE every dey 








Your dog will agree with you... 
Milk-Bone’s a fine ration for him! 
He likes its taste, its chewy crunchi- 
ness. You'll like it for him because 
it helps keep him healthy and 
happy. Contains essential food fac- 
tors combined with 5 important vi- 
tamins your dog needs! 
Remember, Milk-Bone 
is a food made espe- 
cially for dogs! 









Milk -Bone foods contain 
nutrients your dog needs: 
Vitamins A, te Bz, D and E 


..Meat Meal.. Fish Liver Oil : E 
“Whole Wheat Flour .. ILk-89 NE | 
Minerals... Milk 206 8iscu 


NATIONAL BISCUIT COMPANY 


Mottenel Disrait Co.. , Dept. H-7 FREE 
t 
New York 11, N. Y. SAMPLE 


Send me free sample Milk-Bone Biscuit. 
Also Booklet: “‘How to Care for and Feed Your 
Dog.” (Please print. Paste coupon on penny 
Postcard if you wish.) 
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Address___ 
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Ctty and State 


zer's cet YOUR son? 
READY FOR PLANTING 


NX 


Save work and toil— 
improve your soil with 
Palco Pete’s Mulch. 
Lightens heavy soil a 
binds light sandy 
soils. Lasts indefi- 
nitely. 
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SOLD BY LEADING NURSERY 
SEED & HARDWARE STORES 





Finest IRIS 


Send for free catalog listing 200 selected 
iris. Moderate prices. Send to 


»>—> CARL SALBACH 


659 Woodmont Ave., 





Easy. Quick. Kills both 
tops and roots. Non-in- 
flammable—non-explo- 
sive. See your dealer. 
Free folder. Dept. B. 

Du Pont Semesan Co. 


Wilmington 98, Del. 


AMMATE 


TRADE MARK 


WEED KILLER 
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Berkeley, Calif. | 





he began carrying out water and 
giving them a good soaking by 
pouring it around the bases of the 
vines in the hills. He watered ditto 
some of the shrubs in the new vi- 
burnum hedge we sat out last spring 
and carried plenty to the little oak 
tree he planted on our lawn at the 
same time. 


This Sunday mornin 

uel 23 just ahead of cra 
David and I paraded back. We 
found the first ripe tomato. Garnered 
the first broccoli. More sweet corn. 
And sad, oh sad, some long and yel- 
low Early Prolific Straight Neck 
squashes. In great generosity, I took 
part of these over to Neighbor John. 


Guly 29 Such bustle and ex- 


citement around the 
house while I was trying to do some 
important writing work that it well- 
nigh drove me crazy. Maggie is off 
to visit Pvt. Donald. David and I 
put her on the 5:30 train tonight. 
Supper then at a beanery. 


l 30 Sunday breakfast and 
uly found that Maggie had 
left a vase of fresh Fantasy zinnias 
on dining room table But there is 
sorrow and gloom in our humble 
house—and nothing to do with Mag- 
gie gone. Something vengeful came 
last night and plumb ruined a lot 
of our best and biggest watermelons. 
Picked big holes right thru some. 
Smaller holes in others. 
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David moved the family scarecrow 
from the sweet corn to the melons 


David was terribly flabbergasted 
and upset—after all his work of lug- 
ging water out there. He went right 
out and moved the family scare- 
crow from the sweet corn over to the 
melons. Tonight I found him oiling 
up the family shotgun. 


* 3/ David was up at four, 
out looking for crows 
with the shotgun. He was out again 
at six. Nary a crow came near and 
the melons were undisturbed. The 
month ended when tonight I washed 
dishes, while he dusted the roses, 
cabbage, and tomatoes. 


BETTER fiat 
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GUARANTEES 


money back or satis- 














factory adjustment 
if you buy any article 
of merchandise that 


is not as advertised 





therein. 











THE FIFTH FREEDOM 





the right to be comfortable 
and fazy 


@In the days to come, when 
once more the smaller sizes 
of Fairbanks-Morse Auto- 
matic Coal Burners are avail- 
able, even the smallest home 
can have this modern way of 
heating—and the owner can 
be always comfortable—and 
lazy when he wishes. 


Because they use economical fuel, 
you never need compromise com- 
fort with expense. Because they 
are not of the “‘off and on” type, 
you will have constant warmth 
with no chilly “in betweens.”” You 
may also have a Fairbanks-Morse 
Automatic Coal Burner that will 
take the coal from your storage bin. 











Fairbanks-Morse g 


Americas Finest Automatic Coal Burners 


-—--------------4 


Fairbanks, Morse & Co. 
600 S. Michigan Ave., Chicago 5, Illinois 


Please send me a copy of the booklet, "HOW 
TO HAVE Automatic Heat ECONOMICALLY.” 





Write for free booklet ! 

For your home of the future, why ! 
not read all about Fairbanks- | 
| 

| 

| 

l 


< PEE raat ome ool. i eee 

Morse Automatic Coal Burners ? 
Use the coupcn for your copy. CE eee pee ee 
Fairbanks, Morse & Co., Fairbanks-Morse iccizssadcsscevents eee 





Bidg., Chicago 5, Ill. 









Here’s how to have largest, 
earliest pansies next spring 
—Sow Seeds This Summer! 
Burpee’s Giant Exhibition Pansies grow strong, vigor- 
ous plants with huge flowers up to 4 in. across, on 
long sturdy stems well above the foliage. The grace- 
fully waved and frilled petals are thick and velvety, 
exquisitely crinkled at edges. All richest colors, 
mixed; many gayly blotched. Sow seeds soon. 

> 
Old favorites improved! "To see how much bigger and better Pansies you can 
Excellent for beds, borders, have, write for this full-size 35c-Pkt. py for 10c, 
ings; lovely for cutting. with easy directions for growing. Send dime 


Grow These Giant Exhibition W. Atlee Burpee Co. 


252 Burpee Bid -4 orn 252 Burpee Bidg., 
Philadelphia 32,1 Clinton, towa 













Flowers up to 4 in. Across! 





LN BIO) @-> 40c- We obele(- ete Wel-- thee 
fully kept lawn—with less work. 























Use Red Arrow Garden Spray—the only @ a .) 
insecticide most home gardens need. 
Quick, easy, inexpensive. 35c bottle makes 
several gallons. Safe to humans, birds 
and pets when sprayed. Buy Red Arrow 


Spray where you buy garden supplies. 
For illustrated chart, ‘‘How to) 
Identify and Fight Garden In- 


sects,”” send post card to: McCormick 
& Co., Inc., Dept.3B7,Baltimore, Md. 


Apply to ear when silk turns 

brown. 2-oz. bottle with 

\) applicator 35 cts., at dealer’s 
or write. 

ROSE MFG. COMPANY 

25 Ogen Bidg., Beacon, N. Y 
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Prevents tarnish, keeps your silver- 
ware shining without polishing. Slip 
this opened jar of odorless, chemical 
crystals into drawer or cabinet where 
you keep your silverware. It absorbs 
gases in the air, prevents tarnish on 
silver and other metals for from 4 to 6 
months. It’s for your stored hollow- 
ware, too. This jar will care for 20 cu. 
ft.—that’s more than a container cedar- 
chest size. You don’t need to wash the 
silver before you use it on the table. 
Called Vigil, it’s 75c in stores or by post. 
Vigilant Products Co., 40 E. 34th St., 
New York 16. 


Kills kitchen odors. Just lift the wick 
of this bottle to dispense a fragrance 
that clears any strong cooking odor, 
freshens a clothes closet, or cleans 


smoke-laden air. . . . Paring onions? 
Rub your finger tips over the wick to 
forget. . . . Made by a manufacturer of 


chemicals planned for air-conditioning 
of restaurants and theaters, the active 
ingredient is chlorophyll. This is called 
Air-wick, 69c in stores only. Seeman 
Brothers, 121 Hudson St., New York 13. 


Two-way high chair gives Junior a 
special play spot as well as meal table. 
Legs fold up and tray removes to put a 
smooth-surface play table within easy 
reach. In lowered position, chair can 
be wheeled around. Tray and metal 
footrest adjust comfortably for children 
up to 4 years. The chair is oak with 
natural finish, rounded and sanded 
edges, and sells in stores for approxi- 
mately $14.95. Lee Co., 429 Fourth 
Ave., Pittsburgh 19, Pa. 


Paint dingy tapes on slatted blinds 
so they’ll look bright and clean. Apply 
Setfast Canvas Paint with 1-inch brush, 
after thoroly removing dust from tapes. 
Fabric won’t shrink or crack when 
blinds are pulled up. Choose from 10 
different shades for color stripes to con- 
trast or blend with your draperies, or 
use clear paint to protect new tapes 
from sun, water, and mildew. In stores 
east of Rocky Mountains, one quart is 
$1.40; add 25c for postage. Price is 
slightly higher in western section. In- 
terchemical Corp., Dept. GSE-75, 
Trade Sales Division, Fair Lawn, N. J. 


Ant killer. For sweet-eating foragers, 
put just a few drops in bottle caps or on 
bits of waxed paper, and place at stra- 
tegic points. To lure grease-eaters, add 
bacon grease. To protect family pets, 
put your trap in a short length of gas 
pipe or inside empty thread spools 
glued to jar lids. Chase’s Ant Killer, 20c 
for 1 oz., in stores or postpaid. Chase 
Products Co., Maywood, Illinois. 


Radiator cover. To add a summery, 
decorative note, here’s an_ inclosure 
that blends with the woodwork and 
with Venetian blinds. It’s a wood-slat, 
folding screen, non-warping. Top is a 
strong, handy shelf. We show the 29” 
x 11” x 24” size; $17.50 in stores only. 
There are larger units (measure beyond 


86 


It's NEWS to Me! 


REG. U. 8. PAT. OFF. 





By Anna Joyce Olson 


Other news items on page 59 


valve). To learn nearest dealer, write 
Artfold Mfg. Co., 1150 Broadway, New 
York 1. 


Wall protector. Transparent plastic 
sheets, flame retarding and moisture 
resisting, keep wallpaper clean behind 
the range, sink, baby’s. bathinette, or 
anywhere that grease or water spatters, 
or fingers mark. Comes in 38” x 30” 
sheets; apply with transparent tape or 
thumbtacks. (Cut a sheet to put around 
electric light switches.) Called Protect- 
O-Wall, two sheets packaged are about 
$1 in stores or $1.15 postpaid from 
Berke Mfg. Co., 280 Madison Ave., 
New York 16. 


Steers easily. Front wheels of this 
baby carriage turn corners automati- 
cally at your finger-tip guidance. No 
need to tilt the buggy. Patented Center- 
Suspension Springs absorb vibration, 
and baby rides jolt-free. Perhaps these 
Carriages are in your store now, or will 
be soon. Ask for Steer-O-Matic Wheels 
on the Whitney. F. A. Whitney Carriage 
Co., Leominster, Mass. 


“Carry-along” shoe-white cloth 
has the cleaner right in the cloth—just 
dampen a fold and apply. Shoe white 
dries swiftly, and cloth lasts many ap- 
plications. Cadie, in 10c and 25c sizes in 
variety and department stores or post- 
paid. Cadie Chemical Products Inc., 
621 Sixth Ave., New York 11. 


Rubber repair. Checks, leaks, small 
tears in precious rubber goods—bath- 
ing caps, gloves, hot-water bottles, rain- 
coats, galoshes—mend permanently 
with liquid Yu-Re-Nu. For large tears, 
use cloth as supporting materia!. Apply 
cold with a small stiff brush or knife 
blade in successive coats until you have 
a durable patch about 1/16” thick. It 
won't pull off. Use it on natural, syn- 
thetic, or combination rubber goods 
like girdles. Adheres rubber to metal or 
glass. In hardware stores or service 
stations at 50c a 2-oz. bottle. Add 6c 
postage when ordering by mail. R. S. 
Jones & Son, San Gabriel, Calif. 


Bug Duster. This handy and econom- 
ical weapon for Victory gardeners is ap- 
plicator and insecticide ‘all in one. 
Paper bag, packed with one pound of 
Kalite-dust, is pumped lengthwise to 
coat both top and undersides of leaves. 
Dust contains rotenone, lethal to chew- 
ing and sucking types of insects, non- 
poisonous to humans. Bug Duster is 35c 
in stores or postpaid. Agkem, Inc., 
Quincy, IIl. 


Male lighting, produced by a circular 
fluorescent tube hidden behind your 
mirror, gives a shadow-free reflection. 
Not yet in manufacture, this bright aid 
for good grooming is for your War 
Bond $$ to buy, postwar. The lighting 
tube, installed in a jelly-mold reflector, 
will have 3 sizes of outside diameter: 
844", 12\%",. or 16’. Westinghouse 
Lamp Division, Bloomfield, N. J. 
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Something special fo serve ina heat Wdve 


| ...a cool-tasting salad... 
“deliciously satisfying with Real Mayonnaise a 


; P 4 
| ‘F 


in os. 


immer tomato juice, bay leaf, cloves, 

4 tsp. salt, ¥% tsp. pepper, | tbs. chop- 
pd onion, 4 cup water and sugar, 
15 minutes. Strain. Soak plain 
latin in 4 cup cold water; dissolve 
hot tomato juice. Pour half into 
quart loaf pan, allow to set. Dissolve 
lime gelatin in 2 cups hot water, add 
vinegar, 4 tsp. salt, dash of pepper, 
tsp. chopped onion. When slightly 
nickened, add cucumber. Pour into 
pan. Allow to set. Pour remaining 


tomato gelatin on top. Chill. Pe , She ae youl ingpedicrilf 


2 cups tomato juice | pkg. lime-flavored gelatin 
1 bay leaf 1 tbs. vinegar 

oi 2c . . > . . 

2 cloves 1 cup chopped cucumber 
Salt, pepper, onion Best Foods or Hellmann’s 
] tsp. sugar Real Mayonnaise 











2 tbs. plain gelatin Cream cheese balls 
Water Salad greens 


Ateres how you Uj “ee 


on salad greens. Arrange your Real Mayonnaise on top 
of loaf, as illustrated, and garnish with cream cheese 
balls. What a picture! And what a treat! The rich, 
satisfying flavor of Real Mayonnaise is a high spot in 
this exciting salad. Better serve extra Real Mayonnaise 
for the folks who always ask for more! This summer 


salad is smooth eating! 


That Extra Something 


For extra-thin sandwiches, Rea/ Mayon- 
naise is swell—spreads so quickly and 
evenly. Real Mayonnaise is grand, too, 
as a sauce for steaming-hot vegetables 
...creamy in texture even when thinned. 
For extra nutrition— Real Mayonnaise 
provides almost the same amount of 
food energy, spoonful for spoonful, as 
Nucoa or butter. 

For extra-fine ingredients—this Real 
Mayonnaise contains only eggs freshly 
broken from the shell... added 
egg yolks ...our own “Fresh-Press” 
salad oil . . . mild vinegar and spices 
—all double-whipped to a delightful 
smoothness. 
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